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AMERICAN CANS 


It is the aim and ambition to have our product and 
our service equal every expectation that is implied in 


the use of the word American. 


We consider there can be no higher aspiration than to 
so individualize our business that it will truly represent 
and stand for the highest ideals both of principle and 


manufacture. 


Our containers and efficiency in serving are the tests 


which definitely determine these facts. 


American Can Company 


Chicago 
NEW YORK 
Baltimore 


Portland, Ore. 


San Francisco 


Rochester, N. Y. 
Hamilton, Ont. 
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MECHANICAL ENGINEER The Sinclair-Scott Company 


1404 to 1410 Thames St. BALTIMORE, MD. 


MANUFACTURERS OF 


Pea Graders 
Pea Fillers and Briners 
Cranes 
Pulp Machines 
Pulp Finishing Machines 
Kettles and Crates 
Friction Clutch Pulleys 
Pineapple Graters and Slicers 
Capping Steels, Peach Parers 
Peach Pitting Spoons 
and Can Openers 


ATLLAM SSAI0ONd ‘THALS GAAONdWI 


WRITE FOR PRICES 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket BALTIMORE ate MARYLAND 


rivited to each kettle. Constructed so as to use either water, dry 
steam, or open bath process. 


WHEELING CANS 


WHEELING CANS WHEELING CANS 
are made from Prime represent the very high- 
Tin Plates throughout | 3 est type of fruit can in 
and are strictly outside workmanship and ma- 
soldered. ' terial. 


Johnson-Morse Can Co. 
Wheeling Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheelin g W. Va 
’ 


Wheeling, W. Va. “cane 
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AYARS PEA AND BEAN FILLER—Capacity for One Closing Machine 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hammron, Ont., Sole Agents for Canada. 
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ANDERSON CONTINUOUS COOKERS 


The most practical machine of its kind on the market 


There are more than. 


5 Anderson Cookers 


in actual operation to one of any other make 


There must be a reason 


A Few Recent Purchasers 


Libby, McNeil & Libby, Chicago—2I Machines 
Jos. Campbell Co., Camden, N. J.—3 Machines 
Garey & Co., Denton, Md.—! Machine 


Paul Holsinger, Ridgely, Md.—! Machine 


Choptank Canning Co., Choptank, ee Machine 
(WwW. M. WRIGHT & SON) 


H. T. & H. H. Nuttle, Hobbs, Md.—! Machine 
N. J. Macklem, Chapel, Md.—! Machine 


WRITE US FOR CATALOGUE 


A. K. ROBINS & CO. 


Sole Eastern Sellers 
Baltimore = = Maryland 


STEVENSON ,) LOCK SEAM BODY 
LATEST a FORMING MACHINE 


IMPROVED 


Lock Seam Body Forming Machine, with side seam soldering attachment, for locking and forming round, square, oval or rectangular can bodies.’ This 
machine is go 8 mporter to any other on, the market. The expansion horn is secured to a slide, and at every blow of the hammer it is driven flat upon 
the anvil block; this insures a straight edge, a regular diameter on each end and a perfectly fitting body for the A and bottoms, the saving of a large 
quantity of solder in floating on the ends and also enables the heading machine to do satisfactory work. And, if desired, the crimping machine can be 
eliminated. Easily and quickly changed for forming various size bodies and when operated even up to a speed of Map revolutions per minute is practically 
noiseless. The ny of the machine is 60,000 perfect formed bodies in ten hours 

Protected by U. 8. Patents issued under dates November 19, 1901; June 20, 1905; and free from any infringements. 


STEVENSON & CO., Inc. 601-7 S. CAROLINE STREET BALTIMORE, MD. 


MAKERS OF STUD-HOLE AND SANITARY CAN-MAKING MACHINERY 


Oyster Steam Box 


ATLANTIC CAN CO. 


CANS 


OF 


With Improved Sliding Doors, doing away 
with the hinged tracks, giving in- 
increased service. 


HIGHEST 
UALITY 
Edw. Renneburg & Sons Co., 
Machine and Boiler Works, 


WORKS: OFFICE: | BALTIMORE 
ATLANTIC WHARF 2639 BOSTON ST. } 


Boston @ Lakewood Ave. Baltimore, Md. 
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Cleanest=Simplest=Cheapest 


“NMONITOR-THOMAS” SANITARY WASHER AND SCALDER 


Washes and scalds 
tender tomatoes 
without bruising waste 


You can clean it easily, cheaply and thoroughly—the tenderest tomato coming into your factory—as the tomato, with 
our method of washing and scalding is not moved after it enters the machine—why we can say to you with the utmost 
assurance that we can thoroughly wash and scald over-ripe, tender stock and injure it not at all. The dirtiest tomato grown 
will be the very cleanest kind of a tomato when it leaves this sanitary washer and scalder. Frequently you find dirty tomatoes 
which are too tender to wash or scald without a big shrinkage loss; we can help you. Between your old style outfit and this 
new, sanitary device there is a difference which means many things to you. Lying in one position on an open, endless wire 
belt, traveling through washing after washing without moving, tomatoes are absolutely clean when they leave this machine. 
Then there are those cracked tomatoes—the washing action of this machine washes the dirt out of the cracks—we guarantee it. 

It’s the same with scalding, the work is perfect; instantly variable to suit different conditions—you can scald precisely 
as you see fit. Over 400 of these machines will be in use this season—the first out-and-out sanitary system; something that 
will give you a big capacity, thorough washing and scalding and years of perfect service. Talk this over with us now. 


—water and steam 
used but once, no filth Big capacity 


One clean bath after another, noth- with little care 
ing but clean water can reach the to- 
matoes. How much different from the Figured in bushels per day we can 
old methods where tomatoes were im- show you greater capacity with less 
mersed in filthy, contaminated water; care and attention than you can equal 
our system is sanitary in every sense. with any other outfit on the market 
: This is also the same with the scalding at the present time. In this one respect 
a —pure steam scalds the tomatoes, then alone this outfit will pay for itself in a 
53 escapes—the cleanest method of today. very short time. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


Cc. J. GROAT, 601 CONCORD BLDG., PORTLAND, ORE. 
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CANNERS 


CONTEMPLATING THE ADOPTION 


SANITARY CANS 


FOR THE SEASON OF 1915 


SHOULD CONSULT US BEFORE MAKING 
CONTRACTS. WE ARE EQUIPPED FOR 
ALL SIZES. 


MAX AMS DOUBLE SEAMERS EXCLUSIVELY 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


From all sections of the country come reports that 
the jobbers are turning their attention to the purchase of 
low priced spot goods instead of buying futures as would 
normally be the case at this season of the year. It is a 
fact that spot goods in many lines are lower than the offer- 
ings of futures, and the action of the jobbers is, therefore, 
but natural. More than this it is said that the canners are 
offering to give free storage on these spot goods unti? 
August or September, and this makes an additional incen- 
tive for the buyers. This is seen in tomatoes, peas and 
corn, though to a greater degree in the former two articles 


than in the latter one. The result of this increased buy-. 


ing, taken in connection with the fact that retail demand 
is increasing for canned foods, owing to low stock hold- 
ings—and low stocks in jobbers’ hands as well—has made 
considerable activity in the general market this past 
week. In the west the hdlders have taken advantage of 
the opportunity and tomatoes have scored an advance, as 
have also peas. In the East tomatoes are firmer on report, 
but rumors still mention blocks of good standard toma- 
toes sold at low prices. 


As long as the heavy stocks in packers’ hands ex- 
isted it tended to slow down preparations for this. season’s 
operations, but now that the goods are going out and the 
floors once more appear cleaned up, caution must be ex- 
ercised by the canners. In this tomato section, in par- 
ticular, as long as the canners were carying large blocks 
of last season’s goods they showed little or no interest 
in making contracts for acreage at any price. The grow- 
ers, on the other hand, foreseeing good prices on all grains 
and most other crops, professed to be indifferent as to 
whether the canners contract or not. It has been at a 
stand still in consequence, and there is posibly a smaller 
acreage under contract, for this time of the year, than 
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ever before in the history of tomato canning. But it is 
not too late to entirely change this condition. In spite 


of the apparent indifference of the growers they do want 


tomato contracts—they want to grow tomatoes because 
they know that it is one of their best paying’ crops, and 
they will meet the canners’ demands in full, if the canners 
make the offers. Here is where the canner must exercise 
judgment. 

If the jobbers are buying these spot goods now 
against their usual future purchases, and there can be no 
doubt about this, the canner must remember that they 
will not buy later; so that if the canner goes ahead now 
to make a good size pack he will find the goods a drug 
upon the market next fall—just as they have been‘ since 
last fall. In other words the buying of spots now does not 
alter the conditions one bit—the goods are still in exist- 
ence just as much as if they were still in the canners’ ware- 
houses. The proper thing to do, in this case, is to proceed 
with your preparations on the limited scale previously 
intended ; don’t increase it because you have recently sold 
your spot goods. This is the surest way to make a profit 
on this season’s pack, and the only way to prevent a con- 
tinuation of the loss-profit business through which the in- 
dustry has pased during the last few months, 

Pea packers are reporting a well cleaned up condition 
of their warehouses, the goods having been bought in the 
past few weeks at a rapid rate. As with tomatoes a great 
many of these goods are going into storage against future 
orders, and are simply moving from the pea canners’ 
warehouse to the jobber’s. It would be unwise for the pea 
canner to increase his acreage because of these sales, and 
we trust they will not do so. A somewhat improved mar- 
ket is reported in this article, and jobbers are anxious 
buyers of good quality peas at low prices. The weather 
has been so dry here in the East that the pea crop is not 
making the progress it should, and as a consequence pea 
canners here, who have ben cleaned out of stocks for 
some months, are not anxious sellers. We have not had an 
inch of rain this month, a rather remarkable condition 
considering that April is known as our rainy month. 
The growers have been able to prepare their ground in 


good condition and the farming operations are further 
ahead than in most years. 


Strawberries are not making the growth expected be- 
cause it has been too dry. So far there has been no injury 
whatever to any kind of fruit, and with normal conditions 
of weather there is every promise of an abundant crop. 
This same condition exists in Californa, where this week 
good rains have helped all crops immensely and have 
practically insured bumper crops of fruits and vegetables, 
as the danger of frosts there has now pased, California, as 
before stated, will likely cut its fruit pack somewhat be- 
cause of the uncertainty of foreign demand. Just at pres- 
ent the Pacific Coast is cleaning out its surplus holdings of 
cling peaches by reducing prices on the lower grades, and 
they are moving the goods by this means. Reports from 


there state that future busines in fruits is much lighter 
than usual. 


In actual price changes there is very little to note 
‘this past week. Indianapolis reports an advance in toma- 


toes to 72'%4c with the market strong at that figure and 
goods hard to find; but in the East there is nothing of the 
kind to record. Strong holders are demanding 65c to 
467'4c for good standard No. 3’s, and much is being made 
of the fact that cut-rate grocers, department stores, etc., 
are making leaders of No. 2 tomatoes as 5c sellers. No. 
10s are very low, being quoted down to $1.90, and business 
slow at that. The fact that orders are coming from all 
sections of the country, and always for immediate ship- 
ment, makes certain the contention that jobbers’ stocks 
are very low. \ 

A matter that should have every canner’s serious 
attention right now is in regard to the supplies, machin- 
ery, etc., he will need this season. These matters should 
be looked into at once, and the orders placed so that the 
proper attention will be given them. A decision should 
be made and the orders gotten off, for every canner who 
intends to operate can figure up closely what he will 
need and must have. There is no advantage in waiting 
until the last minute to do this, and there may be con- 
siderable disadvantage. From the present outlook there 
will be an unprecedented rush to buy machinery and 
badly left. 


SOME POINTS ON CANNING SWEET POTATOES. 


R. E. Blackburne, The Ga. Age. Exp. Station. 


Investigations have been under way for more than a 
year at the Georgia State College of Agriculture on canning 
sweet potatoes. Spoiled cans from fourteen packers of six 
different States, all show the same organism as the cause of 
spoilage, therefore, the organism could not have been local 
or merely a laboratory infestation. Briefly the canning of po- 
tatoes is best done as follows: 


Peel by strong boiling lye solution, about 8 oz. lye per 
gallon of water, immerse potatoes 4 to 5 minutes. 

Wash 15 minutes in hot water, boil 15 minutes in soft 
water to remove the lye. 


Boil an additional 30 minutes or use steam, 5 pounds, 
15 minutes for cooking. 


Pack while hot, fill cans full, No. 3 tins should contain 
about 32 oz. net. Cap and tip at once. 


Process 70 to 75 minutes with 10 pounds steam; imme- 
diately after process period fill retort with cold water. This 
gives the potatoes a golden color and prevents darkening. 


It is desirable to use potatoes of good variety such as 
‘Nancy Hall, Yellow Nansemond or Jersey, only one variety 
at a time to give uniform color thru the can. Perfect peeling 
adds greatly to the quality. 


The above method is in use, sucessfully with some pack- 
ers, and is the recommendation of this college after using 
approximately 1,000 variations in the method, from open bath 
to fifteen pounds steam pressure; none to thirty minutes ex- 
haustion, 20 to 90 minutes cooking, etc. 


Our investigations also show that the demand usually 
exceeds the supply of No. 3 tins at ten cents retail. Also 
that less than 50 cents should be paid per 60 pound bushel 
to make sweet potato canning profitable. 


Don’t Guess!—Uniform quality is produced only by defi- 
nite, rigid rules of packing, as furnished for every article of 
canned foods, preserves, etc. in ‘“‘A Complete Course in Can- 
ning,” published by The Canning Trade. Price $5.00. 


BOYLE CAN COMPANY. 


OFFICE & FACTORY UPTOWN OFFICE 
Wolfe & Thames Sts. 505 Md. Trust Bldg. 
BALTIMORE, MD. 


PACKERS’ CANS 


SOLDER HEMMED CAPS 


SANITARY CANS 


MAX AMS DOUBLE SEAMERS 


SPECIAL CANS OF ALL SIZES AND STYLES 


We understand the Canners’ requirements, have 
large capacity and can ship promptly by either 
rail or water. Cans that will give entire satisfaction, 
whether Stud-Hole or Open-Top (Sanitary). Try us. 

Your friends, 


BOYLE CAN COMPANY. 


STICKNEY SYRUPING MACHINE 


FOR No. 3 CANS AND UNDER 


Price - $125.00 


These Machines are 
‘in pretty Universal 
use and up to their 
capacity will do as 
good work as any. 


All machines in stock 
for immediate  ship- 
ment. 


HENRY R. STICKNEY 
PORTLAND, ME. 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 


PLACE YOUR 


FIRE INSURANCE 


CANS and SUPPLIES 
CANNERS EXCHANGE SUBSCRIBERS 


WARNER INTER-INSURANCE BUREAU 
SECURING THE INSURANCE AT 


ACTUAL COST 


Look at the results 


Cash Saving, (Seven Years).............. 
Losses Paid, (Seven 
Insurance in Force, December 31, 1914 
Cash Assets, December 31, 1914......... 


FRANK VAN CAMP, Chairman, San Pedro, Cal. 
WM. R. ROACH, Hart, Michigan 
L. A."SBARS, Chillicothe, Ohio 


660,165.81 
21,970,721.16 
420,201.90 


Send your applications for Fire Insurance to 


LANSING B. WARNER, ING., Attorney, 111 W. Monroe St, CHICAGO 


ADVISORY COMMITTEE 


GEO. G. BAILEY, Treasurer, Rome, New York 
T. HERBERT SHRIVER, Westminster, Md. 
LANSING B. WARNER, Secretary, Chicago, mM. 
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The New: York Market 


Low condition of jobbers stocks causing them to buy—Prices now in force of buyers as 
some holders are forcing the market—No.. 2 tomatoes have unusual heavy demand 
as 5 cent sellers—Fair demarid for corn—Cheap peas in demand—Noted in this 


market. 


New York, Friday, April 23. 


The Market—It is the opinion based on reports current 
in brokerage and packing centers that the jobbing trade of 
the country is carrying the lightest stock of canned foods it 
ever held at this season, and it is argued that many buyers 
will be forced to come into the market for fresh supplies in 
order to keep up a working stock. The fact is evident that 
prices covering most articles in the list are now more in favor 
of the buyer than at any time so far this season, and there 
seems to be a more general desire on the part of the seller to 
force business. In the canned vegetable list the tone rules 
easy on No. 3 and No. 10 tomatoes, and on these sizes itis 
possible to shade the market on standard grade with little 
difficulty. Quotations current are 65c for No. 3s and $1.85@ 
1.90 on 10s f. o. b. factory. Seconds and off standards are 
quoted at 2%c less. Better than standard grades in No. 3s 
are held at a small advance. No. 2s in full standard grade 
are’ held with more confidence, and in very much better de- 
mand, but prices show no quotable change. Bids of less than 
47%c f. o. b. factory are turned down on this size, and Balti- 
more packers are demanding 50c f. 0. b.. For standard grades 
of peas there is a steady demand, but buyers are selective and 
take only the best stock offered on the basis of present prices. 
Little buying interest in medium is reported, and, as the supply 
is rather large, some holders are disposed to shade prices to 
move goods. The market has an easy tone. Fancy peas are 
dull and nominal, distributers showing little interest in this 
grade. Maryland Maine style corn is fairly active and firm 
on the basis of 574% @60c f. o. b. factory as to seller. Stand- 
ard State and Western is steady, but at prices demanded 


buyers are inclined to hold off. Other staples are moving ™ 


slowly, but as there is no pressure to sell from packing quar- 
ters, the tone of the market is steady. 

Tomatoes—Because they could be offered at retail as an 
acceptable seller for 5c a can No. 2-tomatoes have been 
going freely into consumption and advices received from 
Southern packing points indicate that stocks of this size are 
pretty closely cleaned up. At least holders are not willing to 
sell No. 2 tomatoes of standard grade at 47 %c f. o. b. factory, 
but there seems to be comparatively .little demand for No. 3 
standards, though they are freely offered at 65c f. o. _b. 
factory. Such buying as is done in this size is against actual 
necessities and is confined for the most part to single car lots. 
No. 10s are dull and nominal on the basis of quoted prices, 
though on a fairly large order it is possible that some con- 
cession would be made. Packers are resisting bids of 45c for 
No. 2s with which the market is lightly supplicd. As a matter 
of fact some considerable lots are wanted to meet needs of 
buyers at this end of the line. Some holders do ask a little 
more than 65c for No. 3s, but most buyers are procuring all 
they want at 65c. No. 10s are offered freely in a range at $1.85 
@1.90 f. o. b. factory. Following a few sales of spot Maryland 
No. 3s for 64c f. o. b Baltimore for good standard stock, 
holders in the South are not willing to do further business 
on this basis. They insist on 65c. Recent sales at that figure 
are said to have cleaned up stocks of a number of weak hold- 
ers. Future tomatoes arouse no interest here so far as can 
be learned. 

Corn—For Maryland Maine style standard corn demand 
is still fairly active and as stocks in packers’ hands are de- 


Reported by Telegraph 


pleted a firmer feeling prevails. Late sales were made at 
57%c or even lower as to seller, but now there appears to be 
nothing obtainable under 60c f. o. b. Southern shipping point. 
Western and State standard corn is steady, offerings are light 
and the market is firm, within a small compass on the spot. 
Standard Maryland Maine corn has sold freely in a jobbing 
way and demand continues, though jobbers are reluctant to 
meet views of sellers. 

Peas—Interest covering the vegetable market list centers 
in cheap peas. That buying has been pretty general is indi- 
cated by reports from packing centers, which state that recent 
sales have cleaned up an aggregate of 400,000 cases. Many 
lots have been bought for New York jobbing account, in some 
instances transactions cover block of 20,000 cases. It was 
impossible to learn upon what basis the business was done, 
but it has ben whispered about that some sales of acceptabJe 
quality were made at 60@65c laid down. Offerings generally 
were 65c@70c for standard early Junes. Southern pack can 
be had at 65c here, with off standards as low at 57%c factory. 
There seems to be plenty of Southern seconds offered as low as 
50c factory. A good sifted Southern pea is to be had at 75c 
factory. Buyers are more critical on the score of quality and 
it is harder to get business through at the low figures ,except 
on examination of samples. There is not a- great deal of inter- 
est in higher grades of peas nor in futures. Jobbing distri- 
bution is on a considerable scale. Many believe that prices 
will not be named in advance on the 1915 pack owing to the 
large supply of the old pack still on hand, even though the 
season may open earlier than usual. 


String Beans—String beans are steady under comparative- 
ly light offerings of desirable goods in cheaper grades, but 
the market is now quiet and prices are nominal, particularly 
on medium and fine grades. Fancy stock is quiet, but offerings 
are light and the market firm. 

Asparagus—Between jobbers a fair business is being done 
in spot goods, prices on which are steady. The outlook seems 
to be more favorable for new pack and the market has re- 
solved itself into a waiting affair with demand for most grades 
merely routine. Buying is on the hand-to-mouth order. buy- 
ers getting only what they need to supply complete assorr- 
ment from time to time. 

California Fruits—A somewhat improved demand is re- 
ported on most offerings in the list, but there is no sustained 
interest. All buying seems to be confined to filling in wants 
of the jobbers. The Coast market seems to ve closely cleaned 
up. Small fruits are held in the range quoted. | 

Peaches—A continued easy tone is noted on California 
lemon clings and the market is irregular. It is still possible to 
buy No. 2% extra standard lemon clings at $1.25. Standards 
and seconds are dull and easy. Southern peaches are a shade 
more freely offered and it is possible on firm offer to shade 
inside figures. Quite a fair business is.done in the cheaper 
grades. Coast offerings in yellow frees are freely made un- 
der liberal holdings. 

Apples—State No. 10 apples are held about as quoted. 
There is an absenec of demand all along the line, even at the 
low prices. Some Maryland pack can be picked up at $1.65 
f. o. b. factory. 

Pineapples—No announcement has been made on the 
1915 pack of Hawaiian pineapples, but packers are. willing 
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High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Sanitary Can Double Seamer, No. 31-K 


With Automatic Turret and End Feed. The Cans Stand Still 


Fully automatic machines of compact and rigid construc- 
tion. In actual operation, under severe working conditions 
they have proved up with a Jasting efficiency that is well 
worth your investigation. — 


Our automatic turret mechanism is entirely independent of the seaming 
mechanism. Our machine may be taken apart and reassembled regardless 
of position of seaming head and turret and without attention to timing 
parts. 


Capacity 2% to 4% inches in diameter by 2 to 5% inches 
in height. Speed 35 to 45 a minute. 


Builders of the Complete Sanitary Line 


Visit our Exhibit at the Panama-Pacific International Exposition, Machinery 


Palace, Block 16. Entire line in operation. 


Patented 
W. BLISS. CO., 25 Adams Street, BROOKLYN, N. Y., U.S.A. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


A little time spent now in look- 
ing into the best method of 
labeling your glass packages will 
pay you big dividends later. 


GET OUR STORY ABOUT 


World Labeler, Improved 


For single labels or two or three labels 
at one operation. A mighty interesting 
story backed up by years of actual results. 


GET THE FACTS NOW 


ECONOMIC MACHINERY COMPANY 


WORCESTER, MASS. 


BLISS 
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to accept business on last season’s basis. Other varieties are 
held with confidence with the market a shade more easy than 
last reported. 

Apricots—There is a moderate jobbing business, but no 
The 


important sales for immediate delivery have been made. 
market is steady and unchanged. 

Plums—tThere seems to be little interest prevailing and 
the tone of the market is dull. 

Pears—A little interest is shown in pears, but owing to 
the close clean-up of old pack jobbers are not pushing sales. 


Berries—Berries are in fair demand here. The movement 
is better on strawberries and some fair sized lots are said to 
have been moved for nearby jobbing account. 


Cherries—The market was fairly steady and a little more 


active on best grades in standard and extra standard whites. 


A shade more interest is noted in goods on spot. 


Sardines—Despite the encouraging reports from Eastport 
as to the bright outiook and good start ot the Maine sardine 
packing season, representatives of packing concerns, as well 
as jobbers, are inclined to believe that a too rosy tint has 
been imparted to the situation. Based upon former experi- 
ences, covering many years, the best posted people in the trade 
are not looking for a big run of fish now or at any time before 
the middie of July. The spring fishing is alwa¥s light and if 
packers get 15 per cent. of the average total season’s pack 
before them they think are doing weil. The Eastport ad- 
vices are thought to be due to the fact that in the tirst few 
days of the new packing season fish that have accumulated in 
the weirs had been promptly shipped to the factories as soon as 
packing operations could be legally commenced. There is no law 
against fishing, but under the Maine statutes packing cannot 
legally begin until April 15. As the weirs were in position long 
before that date and weather conditions favorable, it is thought 
to be quite likely that when the packing houses opened the 
fishermen had many barrels of fish to offer. After this spurt 
experts in this line look for the usual light run of fish until 
summer. Spot supplies are light, but demand is on the 
hand-to-mouth order and prices are unchauged. It is said 
that some of the smaller interests began operations, but on a 
small scale, paying weirmen from $10@16 per hogshead for 
raw fish. It is also said that some of the fish put into cans 
consist of those held in a salted state, and quality is said to 
be inferior. The market for raw fish is an open one, and 
competition to get stock from the weirs is keen. It is freely 
predicted that when fish become more plentiful buying competi- 
raw fish. Up to date no opening prices have been named on 
the 1915 pack, but buyers have been booking orders freely on 
tion among cannery operators will force even higher rates on 
a subject to approval of price basis, delivery when packed. 
Imported sardines are firm and in fair range. 

Salmon—Salmon on the spot is going steadily into con- 
sumption, but for the most part in small lots to cover present 
requirements. The most important transaction in spot goods 
of late was the sale of 10,000 cases of medium red at about 
$1 f. o. b. Coast. though it was reported that less than has 
been accepted. Pinks at 90c are more freely offered, but seem 
to get little attention. Red Alaska is quiet, with prices nomi- 
nal on the basis of $1.40@1.45, New York, as to seller and 
brand. The movement seems to be better on spot pinks and 
some fair sized lots are said to have been moved for nearby 
jobbing account. The trend is upward on good stock. A 
shade more demand has been reported on chums, though the 
market is not above 77%c. Red is quoted on firm offer at 
$1.474%4@1.50. Demand is slow Coast offerings are hela 
above the basis of spot coast laid down. Other descriptions in 
salmon are steady. 

Lobster—Lobster closed weak and jobbers even at the 
low patows are finding it difficult to move much stock. 


PICKED UP IN PASSING. 


According to the representative of one of the largest 
Baltimore pea canners the new packing secson promises to 
open earlier than usual, the crop showing up a full week 
or ten days ahead of last year. It is not believed that prices 
will be named in advance of the pack owing to the poor con- 
dition of the market for the old pack. 

Among the notable buyers to the West Side canned goods 
market was C. C. Wright, of Syracuse, N. Y., of Perry & Co. 

Advices recived from southeastern Alaska report that the 


salmon run is unusually early and the catch is particularly’ 


heavy. Fishing operations are being conducted on a liberal 
scale and all canneries are working full blast and are finding 
it difficult to keep up with the catch. Opening prices this 
year, it is predicted, will be the same as last. 

Tomatoes packed in No. 2 cans appear to be steadily in- 
creasing in popularity. Since the ending of the last canning 


season the growing demand for the smaller size package has 
been especially noticeable. Commenting upon this fact an 
authority says: ‘‘The reason that the No. 2 can of tomatoes nas 
been receiving more attention from consumers than formerly is 
plain; many people find that the quantity of tomatoes found 
in the No. 2 can is sufficient for their families. With them 
it is a matter of economy. Many modern families are small 
and cannot consume the contents of a No. 3 can at one meal, 
and some go to waste. Then again, since the cans are being 


better filled, the No. 2 cans of course, contain more actual to- 
mato than in former years. 


At 60c factory a number of straight car lots of Maine 
style corn are reported to have been sold to Eastern buyers in 
the last few days. 


Walter B. McGhee, of Simpson & Co., Buffalo, was a recent 
visitor in the West Side market. 


A block of 2.500 cases. unpeeled pie peaches is quoted for 
future delivery f. o. b. factory in West Virginia. 
George E. Braun, of Charles E. Hale Co., San Francisco. 


importers and exporters,.is in New York on a two weeks’ busi- 
ness trip. 


A bid of 45c on No. 2 standard tomatoes was declined 
by wire from several packers the first of the week. Stocks of 
_— ag = said to be in much closer compass than the No. 3s 
an o. 10s. 


An offering of approximately 45,000 cases of old-pack 
peas is quoted by brokers in a range from 50@57%c. on sec- 
onds, 60@65c. on standards, and 75@85c on fancy sweets 
f. o. b. factories in the West, South and New York State. 


Opening prices have been named on 1915 pack blackber- 
ries at 65c. f. o. b. factory on standard No. 2s; 87% @90c. 
on standard No. 3s and $3.25 on standard No. 10s. So far 
as can be learned, no, buying has been done for New York. 


B. O. Bowers, of B. O. Bowers & Co., has returned from 
Florida, where he has been for the winter, with headquarters 
at Winter Park. He says he has procured «an interest in a 
shrimp packing plant, and the new product has met with a 
good reception in the New York market. It is located in 
Florida waters. 


A sale of No. 3 standard Maryland tomatoes f. o. b. fac- 
tory for 64c. was reported. The goods were said to have been 
stock for buyers’ labels., 

So far as can be learned, none of the representatives of 
sardine packing houseg were in receipt of advices regarding 
the operations in the various sardine plants since the gris 
of the season. 


On June 8 Charles W. Furrey will have reached the 
twenty-fifth year of his activities in the West Side trade, and 
will celebrate the occasion, but has not yet decidd in what 
form. 


On May 1 Wood & Stevens will change their place of 
business to 113 Hudson street, since their present location is 
not large enough to take care of the increasing trade. 


The Bewley-Thompson bill, designed to regulate hours of 
labor in canneries, has been withdrawn from Governor Whit- 
man. and amendments have been offered in both houses. The 
amendments would extend the hours of women and minor 
employes when emergencies exist. These amendments follow 
closely the suggestions made by James M. Lynch, commission- 
er of labor. 

P. C. Levering, of Cole & Co., well known grocers of San 
Francisco, was a visitor in the West Side trade this week. 

Perry Boone, of Comley & Flanigen, Philadelphia. visited 
the canned foods trade during the week. 

Cyrus A. Douglas, of G. A. White & Co., Utica, N. Y., was 
a trade visitor during the week. 

Fred Starbrangh, of Higson & Starbraugh, ee Ww. 
Va., bought canned foods in New York this week 

Sales of new pack No. 10 spinach for May delivery have 
been made at $3 f. o. b. factory. 


One sale of 300 cases of spot chum salmon was made for 
interior account at 77%c f. o. b. New York. Pinks are held 
at 92%c inside. 


Gustav Porges, of Strohmeyer & Arpe Conipany, says of 
sardines: “A marked improvement in demand for imported 
sardines is noted. Stocks are held firmly both here and abroad. 

Wires from packing points in the South declined 47%c on 
full standard No. 2 tomatoes. ‘One packer refused 47%c fac- 
tory on 4,000 cases. Inside figures quoted were 50c. 

A. W. Porter. vice president of the J. K. Armsby Com- 
pany, who has been in New York a week or more, has gone 
back to the West. He was on his way home from an extended 
trip to Europe. HUDSON. 
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Label Machine 
‘TIME and the PROGRESSIVE PACKER 


have proven that machine labeling pays, 
INCREASES output, DECREASES labor 
charge, and adds 100% to the appearance 
of your product. 


The NEW ERMOLD is the standard Label- 
ing Machine of the Packing Trade, and 
will help you make your 1915 pack a pro- 
fitable one. 


Let us send you our proposition. 


EDWARD ERMOLD .CO. 


Largest Manufacturers of Quality Labeling Machines- 
HUDSON, GANSEVOORT & THIRTEENTH STS. 
NEW YORK CITY. 


The 
HANDY 


uN Capping Machine 


Ai 7 for all who hermetically seal foods in 
| 4 stud hole cans. Especially made for 
EB} food packers having medium capacity, 
whether fruit, vegetables, meat or fish. 
Wholesale grocers, canners and specialty 
manufacturers are invited to investigate 
its merits. 


MADE BY THE 


HANDY CAPPER MFG. CO. 


Order direct, or through your supply house or local ° . ° 
agent. Same price to everyone, everywhere. Holliday & Baltimore Sts. Baltimore, Md. 
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The Chicago Market 


Buyers taking spot tomatoes at low prices instead of contracting for futures—Canners 
supplying free storage on such sales—Good for the jobber, but what about the 
canner?—Shoepeg corn gaining friends in this market. 


Reported by Telegraph 


: Chicago, April 23, 1915. 

The Weather—Several warm fine spring days have 
favored us this week, but cold days have intervened, and 
the variety and stimulation of the changes might be called 
appetizing and favorable to active distribution and con- 
sumption in the canned foods line, 

Canned Tomatoes—The wholesale grocers have 
found something that beats contracting for futures in 
canned tomatoes and are “going to it” in lively style. 

I was talking to a canned foods buyer today and 
he unburdened his conscience and bared his troubled 
soul to me as follows: 

“No more purchases of future tomatoes for me. 
What’s the use? The canners are asking eighty cents 
for extra standard tomatoes f. o. b. cannery, for future 
delivery, and I can buy them now for immediate de- 
livery for seventy cents f. 0. b. cannery and get free stor- 


age for several months or until shipping time for future 
sales arrive. 


“Yes, I have to pay for them now and will. be out 
the interest on the money for several months, but then 
I know just what I am going to get and that I am going 


positively to get it, and I wont have to lie awake nights 
with a big line of futures sold worrying for fear the 


weather will be bad and the crops a failure and that I will 
not get the quality of goods or the quantity contracted 
for, or whether the canners will be able to deliver thirty, 
forty or fifty per cent. after the price goes up or about 
one hundred and one per cent. if the crop is large and the 
prices goes down, and then pack about fifty per cent. 


more to put on the market and break the price on me 
after he has loaded me up. 


It figures this way: 


Five thousand cases threes tomatoes @ 70c. 
per dozen cost 


Interest for four months at 5 per cent per annum 
Insurance for four mos. @ 1 per cent per annum 


$7,000.00 
116.66 
23.33 


Total Cost $7,139.99 


Provided I buy the goods now and pay for them and 
hold them free of storage until August when I can ship 


them out on my orders, and the canner will charge me 
nothing for shipping the goods, as he would have to 
ship them any how, even if I shipped them all to Chicago. 

On the other hand, if I contract for the goods for 
future delivery I would have to pay for the same grade 
and the cost would be as follows: 
5,000 cases threes @ 80c per doz $8,000.00 
And I would have the worry and anxiety attendant upon 
having bought something which had not been grown, 
that did not exist and the hazard of not getting a good 
delivery on the contract. And I save $861.00 on the 5,000 
cases. 

In buying now I can go to the pile and get samples 
out of it and show a customer exactly what I propose to 


furnish him, and I know—positively know—that I have 
got the very identical article shown, unless a fire burns 
them up, and from that risk I and the canner are both 
protected in our contracts.” 

Remember that I am quoting a canned foods buyer 
and am not expressing an opinion of my own, but where 
are his figures wrong? 

However, I know that a lot of that kind of business 
is being done and that the smallest sale of futures in 
canned tomatoes is taking place during ten years past. 

Indiana canners are still selling extra standard threes 
tomatoes at seventy-five cents per dozen delivered f. o. b. 
cars Chicago. Eastern standards can be laid down for . 
72% cents on the lake wharf boats at Chicago, but they 
are not as available for priavte labeling as the Western 
packed tomatoes, 


Twos tomatoes are in better request than formerly 
and there is a very excellent reason for it which is that 
canners are now putting more tomatoes in their cans 
than formerly and a number two tomato can now holds 
nearly as much as a number 3 can used to hold and an 
ample quantity for the meal of a small family. 

Canned Corn—This article has surely been experi- 
encing a period of poor demand and movement. The 
Maryland canners are bearding the lion in his den, and 
are sending coals to Newcastle, for they are supplying a 
number of the large wholesale grocers with shoe peg 
canned corn for their use under private labels and the 
use of it is said to be rapidly superseding that of Country 
Gentleman variety of canned corn with which canners 


_and wholesalers have in the past had so much trouble, 


on account of the extreme care necessary in order to get 
it into the cans at the proper stage of maturity and ten- 
derness. 

Some western canners have entirely abandoned the 
canning of Country Gentleman corn having found it an 
unsatisfactory and unprofitable product. It is very very 
fine when it is good, but when it is bad it is like the little 
girl with the curl, is horrid. The Shoe Peg canned corn 
is of fine bavor and is usually tender and deliciously suc- 
culent, and probably comes nearer to the flavor of the 
corn right off the cob than any other variety of canned 
corn. Then it needs no sweetening and syruping like 
like other varieties. 

Canned Peas—I heard of a sale of Eureka Early 
June Peas in No. 2 cans this week at 75 cents per dozen 
between wholesalers in Chicago and another at seventy 
seven and a half cents Chicago. This brand of peas is 
the standard of proprietary values in peas in Chicago 
and cost the wholesale grocers eighty cents at the open- 
ing of the pea season and carrying charges and cartage 
until now, which could be roughly estimated at eighty 
five cents total cost. 

There is some inquiry for cheap lots of peas, 4s in . 
this line as in canned tomatoes the wholesalers are buy- 
ing and holding from the fact that the present prices of 
some grades of canned peas are from 20 to 25 per cent. 
lower than canners are proposing to contract them at 
for future delivery. 


Continued on page 33—Column 2. 
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“THE MODEL SHOP” 


DETROIT, MICH. 
CHICAGO OFFICE —- UNITY BUILDING. 


THE canning TRADE 


MAKE 


PERFECT LABELS 
AND GIVE 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DETROIT, MICH. 


Chicago Office 


938-939-940 Unity Building. 


wot 
> 


CERRUTI SYRUPER 


When Such Canners AS 


California Fruit Canners’ Association Libby, McNeill & Libby 
Thomas Canning Co., Grand Rapids, Mich. Hawaiian Pineapple Co. 
Houser Canning Co., Fort Valley, Ga. 


and hosts of others, recognize them as the best, isn’t it time for you 


to order and save syrup and labor? 


E. J. JUDGE 


SALES AGENT 


268 Market St. 25 California St. 


SAN FRANCISCO, CAL. 
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AMONG OUR CORRESPONDENTS 


“WRANGLER” DECLINES TO MAKE GOOD. 


He Refuses an Invitation to Act as Detective for the Canning 
Industry and Gives His Reasons Therefore Has 
Quit Playing the Piccolo and Now Plays the 
Big Bass Horn in the Band Wagon 


Chicago, April 17, 1915. 
The Canning Trade, 


Baltimore,_ Md. 

My friend Messenger of Federalsburg, Maryland, who 
by the way, is in an excelent man an da good honest can- 
ner, demands in a Chicago Canners’ paper that I “make good” 
intimations made by me in trade papers to the effect that I 
had personally seen added water in canned tomatoes by re- 
porting to the authorities, or that I furnish the evidence to 
law abiding canners, who will take the matter up with the au- 
thorities as to violations of the national law. 

Mr. Messenger’s premise is wrong. I have made no such 
statement. I have said that buyers are giving preference to 
Indiana packed tomatoes, in the Chicago markets, because they 
get a better fill and less water in the cans than in canned 
tomatoes from other localities. 

I said so in the market report from Chicago in this paper 
which I write every week. It is the only paper I write for 
now and I have not written to that effect to any other paper. 
Mr. Messenger must not form the impression that I am such 
a vesatile publicist that I write all the sensational items which 
appear in the trade papers. 

The statement made by me is a hard, cold, demonstrable 
fact and it is true and everybody knows it to be true. 

I did not state that I had personally seen added water in 
canned tomatoes, nor did I intimate that I had seen any. I 
merely told why buyers would pay five cents to seven and a half 
cents per dozen more for Indiana standard tomatoes than 
those from other localties, and they are doing so every day. 

I don’t know the difference between added water or sub- 
stracted juice, and_do not know how to tell whether the mois- 
ture which I find in cans of tomatoes has been supplied by 
Providence in the tissue of the tomatoes’ ,or whether it has 
been furnished by a canner who owns a free flowing pump, 
or whether it just naturally seeped through the cans after 
they had been sealed, or whether the tomatoes in the cans 
curled up with the heat when processed and squeezed them- 
selves dry, leaving mostly juice in the cans. 

Brother Messenger invites me to report canners, who er 
tomatoes while they drip with the morning dew, to the au- 
thorities. 

“Not on your tin type,” Brother Messenger. I am posi- 
tively in a consientious attitude to do so for I have not packed 
any tomatoes with added water in the cans or otherwise, and 
if it was commanded of me “He who is without sin, let him 
cast the first stone,” I could consistently step forth and begin 
throwing boulders, but I am not a detective or federal in- 


spector and am receiving no salary for getting people into 
trouble. 


If I should personally find too much moisture in a can of 
tomatoes, I would charitabl yattribute it to an unusually 
heavy condensation of atmospheric moisture on the inside of 
the can, and if an inspector were to summon me into court to 


testify on the subject I would forget! that I ever saw a can of 
tomatoes. 


I am in the brokerage business and sell canned tomatoes 
with or without water (plain, seltzer, or soda) and just as 
they come to me. A broker is not breaking the law by selling 
water in a can; he could sell the Chicago River if he had it 
in cans and go down to Lake Michigan and take an immunity 


‘bath, and laugh at the inspectors. The canner would be the 
amenable party. 


I frequently receive samples with requests to grade them. 

If they are “drys” and the cans are full of nice tomatoes, I 
write pleasant things about them and publish what I write in 
this paper. 
If they are “‘wets” and were apparently packed during a 
period of high water, I say nothing in the paper, but write a 
personal letter to the canner, and advise him to pack a half 
pound sponge in each can in the future, to absorb the very 
unusual quantity of juice. 

I have done everything I could think of for the canning 
industry except to act as its policeman. There is where I 
draw the line. I am willing to fight, bleed and die for it, but 
I wont pull its chestnuts out of the fire, and no canner need 
fear that I will ever get him into truoble because his pump 
worked faster than his filler. 

There are a great many honest, careful and law-obeying 
tomato canners in Maryland, New Jersey, Delaware, Ohio, New 
York, and Indiana, and Wine in other states, and it is a pleasure 
to do business with them and to sell their goods. 

I can get a canner who drains his tomatoes before he 
hand packs them in the cans, more money for his tomatoes 
than if he refused to take his cans in when the dew is falling. 

I sold last week eleven hundred cases of threes tomatoes 
at 92% f. o. b. Chicago, and another lot of twelve hundred 
cases at 87% f. o. b. Chicago, and they were not strictly fancy 
tomatoes, but the cans were so solidly filled with tomatoes 
that one had to use some force to thrust the spoon to the bot- 
tom of the can, while I cannot get more than 70 to 72% cents 
per dozen for thé “rainy day—put up your umbrella—wait 
until the shower is over—kind.”’ That tells the whole story and 
illustrates the difference in value between tomatoes and water. 

Brother Messenger calls on me to “make good.” -I al- 
ways make good within the scope of my duty when I can, and 
in writing my market news I try very hard to tell the truth 
and to hew to the line, ‘but I am not under oath to tell the 
whole truth, nor am I prosecuting attorney or a cat’s paw for 
the canners or-their associations. 

I would be reluctant to suggest even that canners pack 
tomatoes only in dry weather, for I fear the output would be 
so reduced that we brokers would not have enough to go round 
with our customers. 

When the tomato canners established the “minimum net 
weight of tomato meat in the can’’—standard, I rejoiced and 
I got into the band wagon and played the piccolo and played it 
loudly. Then somebody fell off the wagon and the lights 
went out, and F. I. D. 144 was named as the standard, and I am 
still in the band wagon, but I am playing the big bass horn. 

There was a big band wagon on concert tour once. It 
played so beautifully that the audience went wild, and threw 
gold pieces into the mouths of the brass instruments, but the 
fellow who had a piccolo couldn’t catch any of them. Moral— 
Never play the piccolo, play the big bass horn. 

Truly, 
“WRANGLER.” 


THE ANSWER. 


Replying to “Wrangler,” H. B. Messenger has sent us a 
copy of his letter, and to give all sides of the question we 
give it in full herewith: 

Editor The Canning Trade, 
Baltimore, Md. 

Sirs: It seems one of the most difficult tasks that tomato 
packers are obliged to contend with to protect themselves and 
the business from verbal attacks. Since the first canners’ as- 
sociations were formed it has been a great question taken up 
at almost every meeting, ““How can we place the business above 
suspicion.” 

One of the greatest works undertaken by the National As- 
sociation has been the running down.ef.reports of death from 
the consumption of canned foods. Hundreds of such reports 
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EXPORT BUSINESS 


IS COMING— 
IS HERE 


You want your goods so ‘good’ that 
they will be specified. Splits and 
skins in your peas will not get you 
anywhere. Take them out and the 
reward is sure. 


It’s ‘hustle’ now—peas are in 
_ the ground—yet there is time. 


INVINCIBLE GRAIN CLEANER COMPANY 
SILVER CREEK, NEW YORK. | 


FOR THE COMING SEASON 


Worcester Salt 
THE SALT WITH THE SAVOR 


The Standard Brand for Can- Made good—makes good. 
ners and Packers. The brand you need for a 
quality pack, because 


Unrivalled in Strength and !T TAKES He} BEST 
Sweetness of Flavor.  TOMAKE THE) © 


WORCESTER SALT COMPANY 


Largest Producers of High Grade Salt in the World 
3 NEW YORK 
Offices in BOSTON, PHILADELPHIA, CHICAGO, COLUMBUS, VY FRANCISCO 
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out any foundation whatever, and denials and retractions se- 
cured. This work has been done at a great sacrifice of time 
and effort by broad minded and public spirited canners. A 
fund has been provided by subscription, the work has been 
placed on a business basis, and carried to a point where such 
reports are far less numerous now than in the past. 

There can be little doubt that the consumption of canned 
foods has been enormously increased by reason of the confi- 
dence created in the minds of the public from the reduction 
in number of such reports, and the retraction of those already 
made. 

This is also true in work which has been carried on by 
the same department disabusing the public mind of the idea 
that canned foods contain ‘“‘dope,” and now only the mos 
ignorant believe such to be the case. 4 

Another great abuse which kad gradually crept into the 
tomato packing business was the adding of water to cheapen 
the cost of production. Few people realize how much this 
cost can be decreased by the addition of 20 per cent. of water 
and how little the appearance of the goods is injured by such 
adulteration. 

Practical canners know that a can filled with 80 per cent. 
of tomatoes and the balance added water, or juice, pulp or a 
combination of any two or all three of the above will require 
a shorter process, show more whole and solid tomatoes, cap 
easier and with less solder, ara contain fewer swells than a 
can fied to its capacity with tomatoes, “rammed in” so hard 
that there is no danger of air spaces between the tomatoes, 
and consequent slack filled cans after the goods have been 
processed. 

Few realize the profits in this sort of business. 

A canning house with a capacity of 800 cases per day on 
solid filled cans may operate to its full capacity at a loss, and 
by adding 20 per cent. adulteration as above may show a hand- 
some profit. 

Thus, 800 cases per day at a loss of five cents per doz., 
ten cents per case, $80. 

Increase pack to 1,000 cases per day at no extra expense 
whatever except for cans, cases, labels, labelling and handling 
the goods. The same quantity of raw stock, the same peeling 
cost, the same labor for handling the raw stock,. the same 
amount of steam, very little if any increase in the solder and 
gas bill. There will be fewer leaks and swells and conse- 
quent losses, and the extra 200 cases will have cost only the 
few items named above and will easily show sufficient profit 
to wipe out the loss on the first 800 cases and show a profit- 
able day’s work to the packer. 

It is this practice which the associations have been, and 
are now, trying to do away with. They have worked in com- 
plete accord with the pure food officials, and the ruling, F. I. D. 
144 is calculated to control this very abuse, and it is of the 
utmost importance that every responsible person connected 
with the business assist in every way to bring violations to the 
notice of the proper authorities, since it is plain to all think- 
ing men that the canning business will never come into its 
own, or approach the great place to which it is fairly entitled 
in the modern food supply of the nations, until it is placed on 
such a plane as to have the complete confidence of the great 


food distributing machinery of the country, and of the public 
as well. 


Now it is strongly rumored that some tomato packers, 
tempted by the fact that it was impossible to pack their goods 
at a profit unless they had resource to some of the doubtful 
expedients referred to in ‘‘Wrangler’s’’ letter, did take a 
chance, feeling that they could not possibly afford to make a 


loss, and that it was preferable to work for an immediate 
profit and chance the future. 


Personally, I have no knowledge that such is the fact, 
but naturally interested when “Wrangler” made the statements 
which he did over his signature in a recent issue of “The Can- 
ning Trade” that he did have such personal knowledge, since it 
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have been followed up, proven false, some times entirely with- 


hardly seemed probable that he would make such intimations 
without some foundation in facts. 

To appear in print with such articles without such knowl- 
edge would hardly seem to be the way to do much good to the 
canning business. The practice, if it exists, should certainly 
be broken up, and that can only be done by the earnest efforts 
of every one connected with the business in any way to see 
that the law is enforced.. 

I am very. sorry that “Wrangler” seems disposed to treat 
the matter with levity and that, having made a public state- 
ment which is not creditable to the business, and which he 
saw fit to direct towards a large section of the tomato packing 
territory, he should now disclaim definite knowledge of the 
matter on which he wrote, and endeavor to escape responsi- 
bility for the same. 

Is it proper to make an assertion, either directly or to 
indirectly intimate, any thing discreditable to an individual 
or to any body of men, unless the person doing so has actual 
knowledge of that of which he speaks or writes. 

Is it fair to self-advertise by genralizing at the expense of 
other people, some of whom certainly do not deserve to suffer, 
Should not the person who blows his own horn exercise a cer- 
tain amount of caution when a little carelessness may cause 
trouble and loss to innocent parties? 

If “Wrangler” has personal knowledge of the practice at 
which he hints so strongly in the article referred to he will 
be doing a great service to the business and all connected with 
it if he lends his assistance to securing its entire discontinu- 
ance. If he has no such knowledge or is unwilling to do his 
part in an effort to place the business on a better basis should 
he not, as a friend to the canner and the canning business, 
carefully avoid such insinuations, which can only do harm 
when not pressed to an issue? 

H. B. MESSENGER. 
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copies to be delivered by the publisher to the postmaster, who 
will send one copy to the Third Assistant Postmaster General 
(Division of Classification), Washington, D. C., and retain the 
other in the files of the postoffice. 


NAME OF POSTOFFICE ADDRESS. 
Editor, Arthur I. Judge, Woodburne Ave., Govans, Md. 
Managing Editor, same. Same. 

Business Manager, same. Same. 
Publisher, same. Same. 


OWNERS.—(lIf a corporation, give names and addresses 
of stockholders holding 1 per cent. or more of total amount 
of stock.) 

Estate Edw. 8S. Judge Winston Ave., Govans, Md. 
Arthur I. Judge Woodburne Ave., Govans, Md. 

Known bondholders, mortages, and other security hold- 
ers, holding 1 per cent. or more of total amount of bonds, mort- 
gages, or other securities. 

There are none. 

Average number of copies of each issue of this publica- 
tion sold or distributed ,through the mails or otherwise, to 
paid subscribers during the six months preceding the date of 
this statement. (This information is required from daily news- 
papers only.) 

(Signed. ) ARTHUR I. JUDGE. 

Sworn to and subscribed before me this 10th day of 
April, 1915. LOUIS ©. KLERLEIN, 


Notary Public. 


(My commissionexpires May 1, 1916.) 
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THE FRED KNAPP COMPANY 


Has. moved its office from Westminster, Maryland, to 
‘the Arcade—Maryland Casualty Building, Baltimore, 
Maryland. All mail should be sent to the new address. 


Write us your requirements for Labeling, Wrapping 
and Boxing Machines. 


THE FRED H. KNAPP COMPANY 


Baltimore 


THE RUST CAN 


-WRITE us for a SAMPLE and we will mail you a QUERED RUST PROOF CAN. 
HANDSOME LACQUERED RUST PROOF CAN. ; The MACHINE ILLUSTRATED below is the one t hat 
: RUST.PROOF because it will resist all of the ofdinary -effects this COMBINATION. The POPULAR -MACHINE 
conditions.that CAUSE RUST_IN CANNED FOODS. _ that MAKES LACQUERING EASY. The MACHINE that 
-HANDSOME because it is of a BRILLIANT GOLDEN — is used b Ms of the most prominent canners in the U. 8. 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. The BENE: ITS of this process are worth ten times its 
THIS is the COMBINATION that the trade APPROVES TRIFLING COST. Write us to-day for the SAMPLE CAN 


and is what the trade WANTS. A BRILLIANT LAC- and full particulars of the machine. 


The Can Lacquering Machine in 


SHOWING HOW THE WORK DONE 


SEELY BROS. Sole Manufacturers Blaine, Wash., U.S.A. 


THE Canning TRADE 19: Oo 
yf 
i 
; 
the 
‘ 
; 
- 
| 
| 


Ams Service 


‘CANNERS | 


PACKERS 
AND 


CAN MAKERS 


Complete Line of 
Can Making Equipments 
No. 88 A. Automatic Can Body Maker. 


128 Per “THE SEAL 
OF SAFETY” | 
No. 81 Automatic Horizontal Double Seamer. 


250 Pages. Write for Copy. Capacity 120 Per Minute. 


Capacii Minut utomatic 
Capacity 240 Per Minute. 


; No. 33 Automatic Flanger. 
One Packer writes: — Capacity 150 P per cracking 
“If I had installed your 
machines sooner I would be 
thousands of dollars better off 
today.” 


We.are in business to answer 
questions and assist the Canner 
and the Can Maker. 


Max Ams Machine Co. 
Mount Vernon, N. Y. 


San Francisco, Seattle, 
No. 98 AT. Automatic Double Seamer. Angeles Coast Selling Agents No. 74 Automatic Liner. 
“Capacity 50 Per Minute. Los Ne. 107 ever. 
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BERGER & CARTER COMPANY | 
120 Per Minute. 
mod 240 Per Minute. 
. 
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~LEONARD SEED 


‘COMPANY 


226-228-280 WEST KINZIE STREET 


CHICAGO 


Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 


in seeds—all of the Leonard Standard 


PLANT 


Leonard’s 


Seeds 


This Concerns Your Business 


BOXES or BOX SHOOKS 


Does the public recognize your goods by a trade-mark? 
Is your trade-mark imitated? 
Have you e« deed for your 


trade-mark? ‘ 
The United States registers valid trade-marks to the real 
owners and issues a Certificate of ownership. 
Have you such a certificate? nc 
aq s 


Congress enacted a new law relating to trade-mark registra 

tions on February 20, 1905. 

a: your trade-mark is not registered under this Act it should 
at once. 

If it was registered in the Post Office before the new law vest 
into effect it should be ered. - The ied law 
defective and Certificates ed under it do not give Yall 
protection. 

The expense is small. Write for information. 


Buy Direct From The Manufacturers 


ALICEANNA AND SPRING STREETS 
BALTIMORE 


EDWARD DUVALL, Jr. 


Bond Building WASHINGTON, D. C. 


LOCK CORNER BOXES 


Wonder 


Patented 


THE QUICKEST COOKING COOKER 


QUARANTEED 
To have the largest capacity on the 
smallest floor space for less money 
thanany other cooker on the market 
FOR FULL PARTICULARS WRITE 


S. 0. RANDALL’S SON 


BALTIMORE AGENT 
408 Marine Bank Building. Baltimore, Md. 


ALSO AGENTS 


HUNTLEY MFG. CO’S LINE “MONITOR” MACHINES 


|| 
' 
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Variable Discharge Cooker es 
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PENNA. CANNERS ENDORSE SANITARY 


the recipt of such petition, it will be reviewed by the Board and 
if considered necessary a public hearing will be called in regard 
_ thereto. 


e PLACE: 


MEASURES. 


The Pennsylvania Canners’ Association, though 
small in numbers and young in years, is not the less ac- 
tive and energetic. They, early displayed their pro- 
gressiveness by appointing a committee to wait upon the 
Legislature with the purpose of having a sanittary code 
for the operation of canning factories enacted and adopted 
and to further work with the State Industrial Board in the 
matter of safety measures. This was one of the first acts 
of the new association, and its fruit is now seen in the 
Sanitary Code adopted by the State authorities, and pub- 
lished below. 


Cc. H. MUSSELMAN 
President Pa. Canners’ Association 


It is to the credit of the State canners that they 
should have requested this State supervision, and they 
undoubtedly will profit by it in the eyes of careful buy- 
ers. Pennsylvania has long been famous as a pure food 
State, but its canners in this instance took the lead in 
assuring purity and cleanliness. To the president, Mr. 
C. H. Mussellman, officers and members we extend our 
congratulations. The code under which canners of Penn- 
sylvania will work is as follows: 


PENNSYLVANIA CODE OF REQUIREMENTS 
FOR CANNERIES. 


Operative on and After April 15th, 1915. 


Note:—The word “FACTORY” as herein used shall mean any 
structures, building, shed or place used for, or in connec- 
tion with, the preparation, canning or packing of food 
stuffs. 

The word “SHALL” where used is to be understood as man- 
datory and “SSHOULD’ as advisory. 


The following safety standards have been adopted by the 


Industrial Board, subject to the provisions of the Law (Act 267, 
section 15, P. L. 1913) which provides that persons affected 
may petition the Board for changes in the regulations. Upon 


(a) Factories preparing food products shall be located so as 
to be able to receive and distribute their products 
promptly without danger of damage or deterioration 
and shall not be located in the immediate vicinity of 
any other industry which may be objectionable because 
of noxious odors given off or because of the use of de- 
composed products. 

(b) No factory shall be located in an insanitary place or in a 
place which cannot be made sanitary or maintained in 
a sanitary condition. 

(c) No factory shall be located where the refuse from the 
plant cannot be disposed of in a sanitary manner, and 
where such refuse will of itself become a nuisance to 
the factory. 

(d) No litter, waste, refuse, or decomposed products shall be 
allowed to accumulate in or around the buildings or 
yards. All liquid waste shall be conducted from the 
building by means of suitable drains. Gross by-prod- 
ucts suitable for other usage, as pea vines or corn husks, 
may be stacked or placed in silos separate from tne 
building but must be surrounded by a tight drain to 
intercept any oozing liquid. Other by-products may 
be retained only if rendered unobjectionable. Raw to- 
mato skins, cores, etc., shall not be permitted to be 
piled near the factory, nor to be distributed on the 
land within 500 yards of the factory unless thinly 
spread. 

(e) All factories used for the manufacture of food products 
shall be clean, properly lighted and ventilated. The 
ceilings shall be of sufficient height to permit ample 
clearance for all work under any suspended shafting, 
hangers, piping, galeries, etc. Where natural light and 
ventilation are insufficient, provision shall be made 
for augmenting the same by mechanical methods. The 
interiors for all working rooms shall be kept a light 
color by paint, whitewash or other suitable method. 

(f) The floors shall be tight and pitched to accommodate the 
machinery—that is, to confine overflow and waste to 
the smallest area. Gutters shall be provided to carry 
all waste to sewers. 

(g) Grating of sufficient height to insure free drainage shall 
be provided around cookers, washers and at other 
places where overflow is unavoidable. 

(h) At least one seat shall be provided for every three fe- 
males employed or permitted to work and all such seats, 
shall during working hours, be conveniently accessible 
to the workers for whose use they are intended. 

OPERATION: 

(a) Any person, firm or corporation now engaged, or intend- 
ing to engage, in the canning industry shall demon- 
strate to the satisfaction of the Department of Labor 

. and Industry that the proposed factory and its prepara- 
tion for operation conform to the regulations issued by 
the Industrial Board for the government of such busi- 
ness. If such conditions have been met the Commis- 
sioner shall authorize the operation of said factory by 
a certificate of permission good for one year only and 
revocable at any time for failure to obey said regula- 
tions. 

WATER-CLOSETS AND PRIVIES: 

(a) Water closets and privies shall be ventilated to the out- 
side and properly lighted and a separate hopper or seat 
shall be provided for each twenty-five persons using said 
water-closet or privy. Where water closets are in fac- 
tories they shall be provided with proper flushing ap- 
paratus and connected with a sewer. Privies will not 
be permitted in or in direct connection with a building. 
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WELL ER-MADE | 


Stacks Refuse of all Kinds, Keep- 
ing Ground Clear. 


Saves Labor from five to ten Men. 
Self Contained All-Steel Frame. 
Simple. Efficient. 


SEND FOR CATALOGUE P=24 


If you handle quantities of Peas, Beans, Corn, Tomatoes or other Vegetables, Fruit, Fish or Meat 
in bulk, cans, bales, barrels, boxes or cases, we can give you a WELLerMADE Conveying or 
Elevating System that will perform this service better and for less money. 


Tell us your conditions and let us submit a proposal showing cost 
of installation, cost of operation and saving over hand methods 


WELLER MANUFACTURING CO., - CHICAGO 


NEW YORK BALTIMORE AKRON __ ST. LOUIS DALLAS SAN FRANCISCO 
50 Church St. Garrett Building 10 W. Buchtel Ave. 710 Railway Ex. 711 Main St. 316 Rialto Building 


IDEAL VINER FEEDERS 


The Master of Economical Pea Feeding WHAT USERS SAY 


(General View) 
Patented in U.S. 
Canada and France 


“The principle as applied to this Feeder we-do not think could be im- 
“proved upon. On account of the evenness in which they deliver the 
vines to the viners, we are able to get the very best results—that is, 
thorough vining and less broken peas.” 

From CHILTON (WIS.) CANNING CO. 


“They not only put the peas into the viner faster, but they also put 
them in more regular and took less power than could be done by hand. 
They were always ready to go, never got thirsty or tired, and, in fact, 
we would not do without them.” 


From GASTON (IND.) CANNING CO. 


“We used your Virer Feeders last season and we found them to do 
fully what you claim for them. They ‘saved one man to each viner and 
increased our capacity, with less broken peas.” 

From FREDONIA PRESERVING CO., SILVER CREEK, N. Y. 


1064 IN USE 


We wish to impress upon your mind that Ideal Viner “IDEAL VINER FEEDERS ARE A PEA 
Feeders do much more than save a man to each machine CANNER’S NECESSITY” 
installed. Through their more thorough separation of the WRITE FOR CATALOGUE 


vines and system of feeding, they save many peas that other- 

wise would pass through the viners unhulled, prevent many 

peas from cracking during the hulling process and materially FRANK HAMACHEK, Kewaunee, Wis. 
increase the capacity of the viners. The peas saved are MANUFACTURERS—ESTABLISHED 1880 

the choicest ones and thus Ideal Viner Feeders improve the THE BROWN, BOGGS CO., LTD., HAMILTON, ONTARIO. 
quality of the pack. ; SOLE AGENTS FOR CANADA. 


q 
| 
i 


(c) 
(d) 


(e) 


(f) 


(a) 


(b) 


(c) 


(d 


(a) 


The entrance to every water-closet or privy compartment 
shall be screened by a vestibule or by a stationery screen 
at least two (2) fet wider than the entrance door, ex- 


(b) No wearing apparel not in actual use shall be permitted in 


work-rooms either where food is prepared or placea in 
containers. 


tending to a height of at least six and one-half (6%) tis tc) No person suffering from a communicable disease shall be 


feet. 

Water-closets and privies, including the walls, floors, ceil- 
ings and fixtures shall be kept clean and where a privy 
is used, sufficient slack lime or equivalent disinfectant 
shall be used each day to prevent odor. 

Every privy vault shall be built with water-tight wall ex- 
tending at least two feet below and one foot above the 
surface of surrounding ground, being so covered as to 
exclude flies. 

Every privy shall be ventilated by an unobstructed open- 
ing to the outer-air, other than the door, which has an 
area of at least one hundred and forty-four (144) 
square inches. Every privy shall be provided with a 
door. Evey window and ventilating opening of a privy 
shall be protected by screens to prevent the entrance of 
flies, and every door shall be provided with a self-clos- 
ing device to keep it closed. 

Dry walks shall be provided from the plant to outside 
privies. 

PROTECTION AND SAFETY: 

All power driven machinery shall have all exposed collars, 
set screws, shaft, couplings, clutches, keys, pulleys, 
gearing, belts, revolving and reciprocating parts or pro- 
jections guarded as specified in Safety Standards, Vol- 
umes 1, No. 1, of the Industrial Board, covering the 
Transmission of Power. 

All platforms, balconies, and galleries six feet or more 
above floor level, floor openings, and hoistways, fly 
wheel and pulley pits, and all other openings in floors 
and platforms where the safety of persons below is in- 
volved, shall be guarded as specified in Safety Stand- 
ards, Volume 1, No. 2, of the Industrial Board, govern- 
ing the erection, construction and maintenance of Stand- 
ard Railings and Toe Boards. 


All lathes, planers, milling machines, boring mills, metal. 


saws, keyseating machines, shapers, slotters, gear cut- 
ters, drill presses, etc., shall be guarded as specified in 
Safety Standards, Volume 1, No. 4, of the Industrial 
Board on Machine Tools. 


All factories above the first story shall be provided with 
proper ways of egress, or means of escape from fire, 
sufficient for the use of all persons accommodated, as- 
sembled, or employed therein; and such ways of egress 
and means of escape shall be kept free from obstruc- 
tion, in good repair, and ready for use, at all times; 
and all rooms above the second story in said factories 
shall be provided with more than one way of egress, 
or escape from fire, which shall be placed as near as 
practicable at opposite ends or sides of the room, and 
leading to fire escapes on the outside of such factories 
or to stairways on the inside. Where any of said 
factories is designated for the use or occupancy of 
fifty or more persons, the external doors of the sanie 
shall open outward, and be so constructed or arranged 
as to afford, when open, an unobstructed external pass- 
ageway of not less than five feet in the clear, and shall 
have landings, inside of the external doorways, of di- 
mensions not less than four feet between the external 
doors and the adjoining stairways, said landings to be 
of a width not less than the stairway approached there- 
to. 

SANITARY PROVISIONS: 


A sufficient supply of cool potable water shall be provided 
at all times. The use of common drinking cups is pro- 
hibited. 


‘*mployed. Persons working in food factories shall be 
subject to medical inspection under the supervision of 
the Department of Labor and Industry. 


(d) Outer clothing including head covering used by food pre- 


parers shall be of washable material and shall be kept 
clean at all times. 


(e) Washing places in work-rooms shall be provided con- 


veniently located and of sufficient size and equipment for 
the accommodation of all employees. Such washing 
places shall be equipped with a sufficient supply of 
water and provided with individual towels and plenty 
of soap. 


REST AND DRESSING ROOM: 


(a) In all factories employing or permitting females to work, 


a suitable wash and dressing room for their use shall 
be provided so located as to be accessible to such fe- 
males; and shall be separated from the rooms in which 
employees work by partitions extending from floor to 
ceiling; and such rooms shall be furnished with suf- 
ficient hooks for the accommodation of the wearing 
apparel of said females when not in actual use; and 
shall be provided with a couch and sufficient seats, and 
washing facilities to accommodate all females. The 
housing conditions in all labor camps shall conform to 
the regulations issued for the same by the Pennsyl- 
vania Department of Health. 


Note:—In addition to the foregoing regulations, compliance of 


which is required by law, the Industrial Board strongly 
recommends the observance of the following: 


MACHINERY AND EQUIPMENT: 


(a) Machinery and other equipment shall be of a sanitary 


type and of such material as to admit of cleaning. All 
tables shall be plain and without sharp angles. Peel- 
ing and quartering tables shall be properly drainea. 
All tanks of water in which a product is held before 
filling into cans shall be provided with a continuous 
supply of fresh water, and with an overflow. 


(b) No scalder or blancher shall be used continuously that 


is not cleaned at least twice a day. Only potable water 
shall be used in making syrups or brine or in washing 
equipment coming in contact with food. No cans shall 
be brined or syruped by passing through a tank to 
receive the brine, syrup or water by submergence (dip 
tank). No syrup, brine or the overflow from a syrup- 
ing machine, shall be used without filtering and heating 
to the boiling point. Means shall be maintained at all 
times for the proper cleaning of all floors, tables, ma- 
chinery and equipment. 


(c) All machines and conveyors shall, be provided with self- 


cleaners. All tables, pails, pans, trays, machines, etc.,° 
shall be cleaned with steam or hot water at least once 
each day and as much oftener as is necessary to pre- 
vent souring or unsanitary conditions. 


PERSONAL SANITATION: 


(a) The smoking, snuffing or chewing of tobacco or snuff, the 


open blowing of the nose, expectoration, wetting finger 
in the mouth and all other insanitary personal practices 
are forbidden and plain notices to this effect shail be 
conspicuously posted. 

JOHN PRICE JACKSON, Chairman. 

GEORGE 8. COMSTOCK, 

JAMES C. CRONIN, 

JOHN P. WOOD, . 

MRS. SAMUEL SEMPLE, 

Industrial Board. 


Adopted February 24, 1915. 
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WE ARE SPECIALISTS 


IN ALL LINES OF 


FILLING MACHINERY 


Bélow are some of the articles for which we build Filling Machines. We are con- 
tinually having Special Filling Problems submitted to us and we have a habit 
of solving them. | 


Filling Machines for Packing in Tin or Glass 


- | All Liquid Substances Pulp and Catsup 
All Semi-Liquid Substances Pumpkin 
ac Baked Beans Jams and Jellies 
dnl Blueberries Kidney Beans 
a Chile Con: Carne Molasses, Syrup 
al Clam Chowder Mustard 
Condensed Milk Peas—Special 
Corn Peas 
Corned Beef Peas—No. 10 Cans 
; q Crushed Fruit Relish 
Dry Products Soups, Tomato Pulp 
Fruits—Mise. Squash 
Fruit Butters Succotash 
Fruit Paste Sweet Potatoes 
Glass Jars Syrups 
Potted Meat Tomatoes 


Preserves 


This IMlustration is Only One of the Special 
Branches of Our Line 


If you want the best apparatus used in canning, 
preserving or condiment making, we furnish it. 


(One of Many) 


Sprague Canning Machinery Co. 


222 N. Wabash Ave. _ CHICAGO, ILL. 
BALTIMORE BRANCH-——44 & 46 MARKET PLACE 
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PUBLISHED EVERY MONDAY BY 

THE TRADE COMPANY, 

A. I, Jupex, - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 

; Telephone St. Paul 2698 


Tux Canning Trape is the ox/y paper published exclusively 
im the interest of the Canped Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION, 

Payable in advance, on receipt of bill. Sample copy free. 
Extra copies, when on hand, 5 Cents each. 

ADVERTISING RaTES.—According to space and location. 

Make all Drafts or Money Orders payable to Tam TraDk Co. 

Address all communications te Tak TRaDE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Trapx for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butanony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffce, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, APRIL 26, 1915. 


EDITORIAL JOTTINGS. 


Who sent the “Messenger” to “Wrangler”? 


Recently we noticed that some inventor had patented 
a new “trench” gun for use in the European war. The 
barrel is curved at the top, so as to enable the soldier in 
the trench to fire without exposing himself. Mr. Messen- 
ger used a “Trench” gun to make his first shot at “Wrang- 
ler;” he shot clear over the head of “The Canning 
Trade,” but has since come out where he can be seen. 
“A prophet hath honor save in his own country.” 


About a year ago the Tri-State Association held a 
meeting in Wilmington at which Mr, W. G. Campbell, 
Chief of the Eastern Division of the Bureau of Chemistry, 
addressed the members, urging them to help in the en- 
forcement of.the laws, particularly that pertaining to the 
addition of water to canned tomatoes. He told them 
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plainly there.should be no foolish scruples about inform- 
ing upon a fellow canner who was known to be stooping 


‘to this ilegal practice, any more than a man would hesi- 


tate to inform upon a villain caught setting fire to his 
neighbor’s house. As a result of this appeal to co-ope- 
rate with the Government-in the preservation of the good 
name of all canners, the Association passed a resolution 
pledging itself to carry out the suggeston. 

When Dr. Bgelow addressed this same body at its 
annual meeting this past January he told them that they 
had not lived up to their pledge. 


Mr. Messenger has given us the most plausible, the 
most lucid, explanation of why water is used that we have 
ever seen. Viewing it in his light, it is not surprising 
that some resort to the practice, and we hope the infor- 


‘mation will not cause an addition to the number this 


coming season, particularly when it is considered that 
the jobbers are offering below cost prices on futures. 
There have been tomatoes packed with water; the pure 
food authorities, and our own experts, have told us so, 
and some packers on the Peninsula are included in the 
number, though Mr. Messenger evidently takes the posi- 
tion that no one should say so unless he mentions the 
exact packer and the goods. 


We had not intended putting our oar into this stream 
of discussion, for “Wrangler” does not need our assist- 
ance, and Mr. Messenger would probably scornvit; but it 
is this very self-complacency on the part of too many 
canners that is causing all the trouble in the canning 
industry. Factories that are anything but sanitary, equip- 
ments that are anything but up-to-date; goods that are 
far below the level of ordinary standards are considerd by 
their owners as “the finest there are.” But no one should 
mention ‘these facts! It is time these self-satisfied in- 
dividuals rubber their eyes, woke up, looked about them 
and learned that the canning industry has gone miles 
ahead of them, 


Pennsylvania has just passed a Code of Sanitary 
Cannery Requirements that we would like to see enforced 
in every State in the Union. Beginning with April 15th 
every cannery or food producing plant must get a premit 
from the State to operate ; this permit is issued only when 
the factory is in full compliance with the ‘State sanitary 
requireemnts, and may be revoked at any time the factory 
is found below these requirements. % 

That will put a stop to unsanitary conditions, for the 
permits are not issued on the canner’s say so, but only 
after rigid inspection by State inspectors; but it will 
not stop the abuse of the sealed can by ufiscrupulous can- 
ners. The laws have reduced latter these to a minimum, 
but the remainder will only be gotten out by the canners 
themselves. It is the canning industry’s ‘job to clean its 
own house, and every member of that house should handle 
without mercy the ones who defile it. As Mr. Campbell 
said, there should be no false modesty about this; no 
fear that you will be called a “squealer,” a “welcher” or 
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SANITARY CANS 


The remarkable increase in demand for. 
the Sanitary can is the strongest kind of 
evidence of a definite desire for canned 
products of the highest possible quality. 
The fact that the demand is not limited to 
any particular class of packers or varieties 
of goods is further proof of the general and 
broad popularity of a container which per- 
mits of a quality only limited to the aims 
and ambitions of the packer. 

The “best” is bestin the Sanitary Can. 


AMERICAN CAN CO. 


Chicago, Ill. NEW YORK San Francisco, Cal.. 
Rochester, N. Y. Baltimore, Md. — Portland, Oregon 
Hamilton, Ont. 
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anything else. It is wholly and entirely a work for can- 
ners, not for “others connected with the business,” wheth- 


er brokers, supplymen or newspapers. A Vigdlance Com- 


mittee is needed, and needed badly and they weeps not 
spare the rope. - 

If every packer had to put his name and address upon 
every can of foods produced we would not have a word to 
say against th epresent method of so many canners who 
pack their goods according to their own sweet wills. In 
that case the man who is “a law unto himself” would reap 
his own reward and would soon be lost through the pro- 
cess of elimination. However, until that much longed- 
for day arrives, and while his products go out into compe- 
tition with other canned foods to bring discredit upon 
the entire industry, some drastic steps should be taken, 
and taken by the men above all interested-the canners 
themselves. 


After splendid work on the part of the New York 
State canners to get through their Legislature a bill giving 
them exemption in the matter of women’s hours in the 
canneries, it must have come as a hard blow to have Gox- 
ernor Whitman veto the bill. On April 16th he refused to 
put his sanction on the bill passed by the Legislature giv- 
ing this relief to the canners, and so all their work goes 
for naught. Just another case of a few uplifters, and 
paid charity workers, making so much fuss that the real 
merit of the case—for both canners and workers—was 
obscured. The whole country is suffering from an over- 
supply of the “for cash only” moralists and friends of 
the working classes, and no section seems to be free of 
them. Charity has become a great business in late years. 

The Pacific Coast is going into the canning of shad 
on a greater scale every year. There ought to be a hint 
- or suggestion to some of our Eastern canners in thi 
fact, for there are no finer shad in the waters of the earth 
than are to be had in great abundance at this time of the 
year along our Alantic Coast. Canners who are looking 
for ne wlines would do well to consider this; and at the 
same time, consider the possibilities of kippered herring 
which could be packed now for very little money. Eng- 
land has been sending us an immense number of cases of 
kippered herring yearly, until the war possibly interfered 
with the shipments. The demands here; the fish are here, 
and it but remains for the canners to take up the industry. 
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THE EXAMINATION OF, EVAPORATED MILK 


By W. D. Bigelow and F. F. Fitzgerald. 


,, Of the Reasearch Laboratory National Canners’ Association. 


INTRODUCTORY STATEMENT. 


The methods employed by various manufacturers of evap- 
orated milk to insure their product conforming to the stand- 
ard are widely different. Some determine fat and solids in 
the fresh milk, using the Babcock method for the former, and 
calculate the solids from the specific gravity or lactometer 
readings. They then calculate the composition of the finished 
product from the degree of concentration, which in turn is 
calculated from the weight of the batch of milk before and 
after concentration. 

The majority also determine the fat and solids in the 
evaporated milk. The methods employed by some for this de- 
termination are very crude and inaccurate. They are totally 
unsuited for the purpose for which they are intended, and the 
results obtained are so unreliable that they must sooner or 
later lead to disappointment and trouble. Usually the Bab- 
cock method ,or one of its modifications, is employed for the 
examination of the evaporated milk before it is sterilized, and 
the solids are frequently calculated from the specific gravity 
and fat content. Even if the most accurate methods available 
be employed, the manufacturer is only safe if his milk tests 
substantially above the required standard. 

The Babcock method with evaporated milk commonly has 
an error of 0.1 per cent, and frequently the error amounts to 
0.2 per cent, or even more. If the reading is taken ‘over 
all’’ as ig now the practice the error is fhuch greater. In de- 
termining whether a batch of milk is Stitable for canning a 
corresponding allowance must be made. 

Again, in the determination of solids by calculation from 
specific gravity, the error is considerable. It may amount in 
some cases to over 0.5 per cent. Here again, if this method 
be employed to determine whether a batch of milk complies 
with the standard, an allowance of well over 0.5 per cent must 
be made even if the method be in the hands of skilled analysts 


If employed by others the allowance must be considerably 
greater. 


In order to do away with the contents label all manu- 
facturers of evaporated milk have agreed that they will not 
manufacture milk containing less than 7.8 of fat, or 25.5 per 
cent of solids. The joint committee on Definitions and Stand- 
ards, representing the Association of Official Agricultural Chem- 
ists, The National Association of Food, Dairy and Drug Of- 
ficials, and the United States Department of Agriculture, have 
recommended: that the same standard be adopted. This is the 
minimum standard, without allowing any toleration whatever 
for variation in samples, or variation in analysis. In this re- 
spect the standard varies from others that have been enforced. 
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It is of the utmost importance, therefore, that a manufac- 
turer shall not make a single shipment of milk that falls below 
this standard. If each batch of milk as run from the vacuum 
pan be handled by itself it is scarcely practicable (that is, if 
the results of these approximate methods show the finished 
product to be above the standard to the amount mentioned) 
of 0.25 or 0.3 per cent be made in fat, or an allowance of 0.5 
or even 1.0 per cent in solids, there is danger that an error 
will be made in an occasional lot, resulting in the shipment of 
milk below standard. This is true because where each batch 
is handled by itself it must be handled quickly, and there is 
no time for its examination by accurate methods of analysis. 
Such errors are likely to occur even if the concentration of the 
milk be calculated by weight before and after evaporation. 
In spite of all precautions errors in the weighing of the milk 
will sometimes be made. Some milk will be lost from over- 
filling tanks, or from other causes, and the proper deduction 
not made in the finished product. Through some error or over- 


sight it will occasionally happen that milk below standard will 
be turned out. 


A careful analysis should be made of each lot of milk that 
is canned. This analytical work can not be done by laborers 
_ who have merely been trained in the plant. It can only be 
done by trained chemists. The only safe way is to take a 
graduate from a reputable college with a good course in chem- 


istry, and see that he has preliminary instruction in the analyti- 
cal work as that a competent engineer be placed in charge of 


the boilers, or that a competent bookkeeper handle the ac- 
counts. 


A number of manufacturers have equipped storage plants 
in connection with their establishments, and run the individual 
batches into large tanks. In this manner a number of batches 
are collected together, thoroughly mixed, and submitted to 
careful analysis. This affords ample time for the analysis of the 
product by exact and reliable methods before it is canned. If 
the milk be cooled before being placed in the tank and held 
there at the proper temperature, there is no danger of spoilage. 
This equipment, of course, adds something to the cost of the 
plant, but on the whole it is without doubt economical and 
probably affords the only method of being sure that — 
shipment that is made conforms to the stanaard. 


The literature of methods for the determinations for tat 
in milk is very voluminous, and its review would not be profit- 
able here. We therefore confine ourselves to the discussion of 
those methods which are now being used for the examination of 
evaporated milk. The only analytical data included in the 
bulletin was that secured by the examination of sample sent 
out for collaborative study. A considerable amount of other 
data was secured from.other samples. It is entirely confirma- 
tory of the data given, however, and is omitted for the sake 


of simplicity. 
(Continued Next Week.) 


ACQUER 


FOR RUSTY CANS 


Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
save on “swells, rusties’’, 
clause. 


JOHN G. MAIERS’ SONS 
BALTIMORE, MD. 


Manufacturers want me to send them patents on 


MAIERS 
useful inventions. Send me at once drawin 


and description of your invention and I will give 
you an honest report as to noe a patent and whether I can 
assist you in selling the patent ghest references. Establish - 
ed 25 years. Personal attention in all cases. 


WM. WN. MOORE, Loan & Trust Building., Washington, D. C. 


MERICAI 


N Coke Tin Plates 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


Highest quality Tin he special 
We also manufacture Black Sheets, 
Products, unexcell 


of sheds, factories, warehouses, 


Shee cet, Ferne F Metal Roofing end Siding ¢ and Siding > 
AMERICAN AND PLATE COMPANY General Offices, Friek Bidg., Pittsburgh, Pa. 


AMERICAN CORES 
US 205 25 pest 
AMERICAN | 
20% 25 KES 
STU 
etc. Write for full information. AME 
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TORSTS:.. 
Favorably Known to the Canning Industry 


JOHN A. LEE JOHN B. HENDERSON 


LEE & HENDERSON 


(Formerly THE LEE BROKERAGE COMPANY) 
REMOVED TO ROOM No. 717 
No. 160 N. Fifth Avenue CHICAGO 


TELEPHONE, FRANKLIN 5167 


Our change of firm name and change of location have proven to be 
just what was needed. We have since doing so taken on a number of 
live accounts which came to us voluntarily, through reading our adver- 
tisement in this paper, and we have jerked our tow line loose from 
several accounts that were unenterprising or unreliable. 

We have sold more canned foods, cussed less frequently, made more 
money, told the truth oftener, refused to bet on the Chicago election and 
the Willard-Johnson prize fight, (we would have lost!) have gone to 
church more regularly, got down to the office earlier, gone home sooner, 
pushed the buyers harder, taken the kids-to the movies oftener, and 
planted our Spring gardens earlier, than ever before. What have you 
got that you want sold? We are both on the job, and we know the 
game. Come on and,play with us!!! 
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CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 


HARRY C. GILBERT CO. 


CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building 


INDIANAPOLIS, IND. 


We've built over 13000 tanks and 

every size. Water Works Plants for 
Railroads, Factories, Rural Homes. 

ain Write, describing your needs, and ask 

Me for special Tower circular No. 70 


THE BALTIMORE COOPERAGE CoO. 


GEO. E. LOCKWOOD CO. 


CANNING MACHINERY 
AND SUPPLIES 
1420 Chestnut St. .. Phila. 


Box Shooks & Crating, 
Cliniax Flux, etc. 
Condensed Milk Machinery. 


SAVE THE MONEY! ! 


SOMEBODY WANTS IT 
ruin, or moths devour while you ve it stored, making 
your mind. Offer it NOW, while in good condition, through 
a “FOR SALE” Ad in The Canning Trade. é 
THEY ALL. SEE IT!! 


(Fillers, Sterilizers, etc.) 


WHITE PEA VINE FEEDER 


This illustration shows the White Pea Vine Feeder in 
operation. It is the most simple, strongest, most durable and 
best feeder on the market today. 

It takes the pea vines from the floor level, carries them 
up and places them in the viner and is the only feeder that 
will do this. 

Also handles green lima beans as well. Easy to operate 
and practically indestructible and is guaranteed to give per- 
fect satisfaction in every case. 


MANUFACTURED BY 


5 
TANKS AND 
WATER 
CANNERS TANKS 
Sato” 
O» 
—= 25 
gt. N WHITE Mount Morris Y 
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Seattle Salmon Market 


Salmon business very quiet—Preparations for this season’s operations taking all the 


attention of the packers—Canadian railroad aftér the salmon business. 


Reported by Telegraph 


Seattle, April 23, 1915. 


Salmon—tThe Coast primary salmon market is very quiet. 
Buyers are withholding orders probably for the very good 
reason that they are not selling any fish at this time of the 
year. Inasmuch as there is very little export stock left that 
branch of “the trade is naturally quiet. Packers are for the 
most part too busy with the details connected with the 1915 
operations to pay very much attention to the selling end of 
their business. What fish left is largely in the hands of a few 
brokers who expect to be able to unload before the new fish 
is available. Figures showing the exact size of the spot supply 
on the Coast, including San Francisco, Portland, and Seattle 
cannot be obtained but estimates run all the way. from 200,000 
to 600,000 cases, mostly cheap fish, that is the lower grades, 
pinks, chums and medium reds. In view of the fact that for 
the past couple of seasons there has been a carry over of 
something like a million cases, the stock still unsold is not 
worrying the packers or brokers in the least. It may be 
that the holders will not obtain as high a price as they had 
expected to obtain last winter, but in any event they should 
make a fair profit on the stock still left. 

The movement of canned salmon around from Seattle to 
the Atlantic Coast ports, via the Panama Canal during March 
was fairly large, aggregating 9,855 cases. Of this amount 
some 4,257 cases went to New York City; 600 cases to Bos- 
ton, 3,800 cases to Norfolk and 1,198 cases to Charleston, S. 
C. Considerable canned fish is booked to move during the 
next three months. The movement to the South through 
Charleston, S. C., has not been as heavy as some had expected, 
and it is said that some of the shippers have not used all of 
the space on vessels which they had contracted. 

The trade here is considerably interested in the fight 
which Prince Rupert, B. C., is making for the fish business. 
Owing to the lifting of the duty on canned and raw fish enter- 
ing this country from Canada, a considerable saving can be 
made on Eastbound rail shipments by having them routed 
East via the Grand Trunk line, which has its Pacific terminus 
at Prince Rupert. That city and the railroad is doing every- 
thing possible to get hold of the salmon and fisheries business, 
making very flattering inducements to have firms interested 
locate in that city. Owing to Prince Ruperts proximity to 
Alaska and its fisheries, the long boat trip to Seattle can be 
eliminated by shipping from that point. 

While many believe that a good deal of fish will move 
east over the Grand Trunk in the future, especially ship- 
ments for Atlantic Coast distribution, others believe that buy- 
ers will continue to place their orders here. One reason ad- 
vanced is that all the fish obtained there would be Aiaska 
stock, whereas most buyers purchase assorted cars containing 
Puget Sound sockeys for instances or Columbia River grades. 

The Grand Trunk line has only recently been opened and 
it is only within a couple of months that much attention has 
been paid to the fact that changes may develop in the routing 
of shipments. 

Libby, McNeil & Libby plan to ship practically all of their 
salmon through Seattle during the coming season for the com- 
pany has made arrangements for handling its product over the 
Port of Seattle docks. The contract calls for 20 cents per 40 


cubic feet on lots of 150,000 cases or less 20 cents per ton on 
150,000 to 200,000 cases and 18 cents per ton on lots of over 
300,000 cases. The Libby, McNeil & Libby pack will probably 
run at least. 50,000 cases and possibly more. 

There is some inquiry for salmon for shipments to Eu- 
This is almost entirely for England. Germany would 


rope: 


take canned fish if it were possible for it to be shipped. The 
German government has removed the high duty on canned sal- 
mon, but this removal does little practical good. 

The Seattle Can Company has an interesting display of 
sanitary cans at the Seattle Manufacturers’ Exhibit, which 
operied April 15th in the Stuart and Henry buildings, this 
city. This is the largest exhibit of its kind ever attempted on 
the Coast. It is a permanent institution. ‘The Astoria Iron ° 

orks, of Seattle, makers of canning machinery, has one of 
its double seaming machines on display. This is to be a mov- 
ing exhibit. 

J. T. Barron, president of the Thinklet Packing Company, 
which has a plant on Funter Bay in Alaska, has just returned 
from his annual spring inspection trip. Mr. Barron returned 
too early to get any idea as to what the pack will be. His 
home is in Portland. 

A company known as the Anacortes Fisheries Company 
has been incorporated. The concern is capitalized at $1,000,- 
000. The incorporators named are John H. Powell and W. T. 
Laube, of Seattle. | “SALMON.” 


CANNING ITEM NEWS AND NOTES. 


Mobridge, O.—There is a movement on foot to establish 
a canning factory here and it is believed such an enterprise 
would prove successful in this vicinity. The soil is fertile 
and large crops could be produced and the proposition is being 
considered with much interest. 

Pennington, N. J.—At the annual meeting of the directors 
of the Pennington Canning Co., the following officers were 
elected: J. W. Hart, president; T. P. Reed, vice-president; 
E. D. Wagner, secretary. The company agreed to pay $9 a 
ton for red ripe tomatoes delivered at the factory during the 
coming season. 

Aberdeen, Md.—C. W. Baker has bought the Wye Milis 
cannery from John E. George, of Sudlersville, Md. 

West Point, Va.—John T. Brown, who has been operating 
a plant at Clay Bank, Md., will move his plant to West Point. 
Conditions were not very favorable at Clay Bank, but Mr. 
Brown is very optimistic about his new location. The pres- 
ent capacity of the factory is 50,000 cans a day and if the 
farmers co-operate with them, it is hoped the output will be 
doubled. 

Dinuba, Cal.—The plan to establish a cannery at Dinuba 
proved unsuccessful, but the Board of Trade at Sultana, a 
town three miles from Dinuba, has taken up the proposition 
and hopes to be more successful. 

Landisville—The canning factory at Landisville, recently 
purchased by the Francis H. Leggett Co., of New York, is 
being fitted up preparatory to running this season. Asparagus 
will be canned first and contracts are now being made with 
the farmers. The plant is expected to prove quite successful. 

Medford, Ore.—The capacity of the Hoke Co-operatnve 
Cannery will be quadrupled this season and new machinery 
and equipment are being installed. A new warehouse is also 
being erected and this year promises to be the biggest in the 
history of the factory. 

Apalachicola, Fla.—A new canning company has been or- 
ganized at East Point, Fla., and a cannery will be erected In 
time to take care of this season’s crops. Tomatoes, beans and 
corn will be the principal articles. Jos. A. Hood, Apalachicola, 
Fla., is the leading promoter. 
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ments—Some hope of war demands. 


Toronto, April 20th, 1915. 

The market remains unchanged on the staple lines and 
no further interest is shown by buyers to date. This condition 
is explained by jobbers having sufficient stocks on hand for 
some time to come and they prefer to purchase as the de- 
mand requires. Further, they are conversant with the large 
stocks held and feel they will not have to pay higher prices 
later. Very few are anxious to speculate at the low prices, 
although one or two jobbers have purchased in fairly large 
quantities for this year’s requirements and their speculations 
will show thema good profit when prices are issued this fall. 
There will certainly be a heavy reduction in the pack and 
before the year ends prices will reach a far higher mark and 
show the packers a substantial profit. Spot tomatoes seem 
to be the only intersting feature on the market and large 


cases have been sold here on the basis of 65 cents doz. factory, 
and buyers are wise in picking up these goods when the price 
is far below the cost of packing. The goods were No. 1 qual- 
ity, packed in sanitary cans, and the sellers evidently con- 
sidered it advisable to sacrifice the balance of their pack 
and start off the season with a clean slate. Viewing the 
higher prices they received for the quantity they sold last fall, 


they would average up to a fair price all round, although a loss 
would be the result on the total. 


Very few sales are reported on corn and peas, and small 
orders only being placed. These lines should interest the trade 


Canadian Market 


Jobbers well supplied and aware of heavy holdings are buying very lightly—Large blocks 
of tomatoes at low prices the exception—Bright against fall and winter require- 


Reported by Telegraph 


sales have been reported the past week. Upwards of 25,000. 


Eureka Soldering Flux 


at present prices as it is certain they will be compelled to pay 
more for them later. The carry-over was not so large and this 
surplus has been reduced considerably since last fall. Both 
lines are in firm hands and will be carried over and with a 
reduced pack, prices will go far higher than the market now 


shows. The stocks carried are mostly No. 1 quality and will 
not deteriorate to any extent in quality. 


There are further rumors of Government orders, especial- 
ly for tomatoes, but to date nothing definite. The canners 
have been interviewing their buyers and have every confidence 
of selling this line along with a fair percentage of peas and 
corn. Just now, excessive freight rates, war risk, etc., made 
a prohibited price, but if the British Government is inter- 
ested and required the goods, these items would be of little 
consequence. Canners seem to be taking more interest now 
in Government orders than they are in the Holding Company, 
which seenis to have fallen through. It is understoo da num- 
ber of the packers have withdrawn and unless all have con- 
sented, it would never materialize. The committee have evi- 
dently lost heart in the proposition and have decided to look 
after their own interests and take their chances of the future. 
It seemed a large undertaking to accomplish, and both jobbers 
and many of the packers had little confidence from the start. 
It is now a question what stand the Dominion Canners will 
take this year, and conditions point to an open market. They 
will find it almost impossible to sell the wholesalers on their 
terms as in former years when the Independent competiiton 


Good Fiux is an absolute necessity in your business because the public 
demands the very highest standard of purity in food products. Eureka 
Soldering Fiux is especially adapted to cannery use, and in our special 
process of manufacture every objectionable impurity is removed. Its 
use in the largest and most successful canneries in the country proves 
its advantage. 


The Grasselli Chemical Company 


Main Office: 


THE ARCADE, CLEVELAND, OHIO 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


New York, 80 Maiden Lane. 
Cincinnati, Ohio, Pear) St. and Eggleston Ave. 
Birmingham, Ala., 825 Woodward Bldg. 


New Orleans, Godchaux Bldg. 
Canal 16th Sts. 
. Paul, E. 5th St. 


Cc. W. Pike Gompeny. 808 Postal Telegraph 
Bldg., San Fra: 


sco, Cal. 
THE. “GRA ASSELLI CHEMICAL LTD., 


Detroit, Mich., 474-486 Hancock Ave., East. Puteberete, » Diamond Beak Bldg. Main Office and Works, Hamilton, Ont. 
Boston, Mass., 70 Kilby St- Philadelphia, Pa., Drexel Bidg. Branch Offices : 
Chicago, 2235 Union Court. S. O. Randall’s Son, Marine Bank Bidg., Bal- Gerrard Aves., Toronto, Ont. 


Pape and 
St. Louis, Mo., 112 Ferry St. timore, Md. 102 Nazareth St., Montreal, Que. 
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is so kéen, and the outlook is not a bright one for them with 
their large surplus. 

So far jobbers have not been approached on futures by 
either Dominion canners or Independents, and both seem to 
have no proposition to offer, viewing the present unsettled con- 
dition of the market. Possibly by the time prices are issued 
around July or August, the market will be more settled and 
a basis of price can be reached on all lines. 

Very few packers are making contracts ‘and preparations 
for this season, but a revival can be expected in all lines of 
business, and the canned foods market having been among the 
first to suffer from the depression, should be among the first 
to feel the good results of the recovery. The average canner 
seems to be a natural born optimist and a believer in the 
theory that where you lost money is the place to find it. The 
last two seasons have shown very meagre profits, but prospects 
look far more encouraging for the future. 

ot “CANADA.” 


Upperlake, Cal.—The Clear Lake Cannery Co. will erect a 
new sanitary packing plant to take care of this season’s 
crops. Work will commence immediately on the new build- 
ing which will be 82x115 feet. Sanitary machinery will be 
used and the plant will have a capacity of 1500 cases a day. 
One hundred thirty-five acres will be planted to beans this 
season and an output of 50,000 cases is expected. The im- 
provements will cost about $10,000. 


Thousands of Dollars Are Lost every year because the 
one man who knows how is sick or absent one day for any 
reason, during the rush season. A guess is made at time and 
temperatures, goods are scorched, cooked to mush or under- 
processed, uniform quality goes by the board for the season. 
Reference to ‘“‘A Complete Course in Canning” (kept in the fac- 
tory safe for this very purpose), would prevent all this trouble. 
It costs but $5.00. 


Continued from page 14. 


Improved Trade Distribution—The wholesale gro- 
cers are cheerful and optimistic and are predisposed to 
boast that there has been no falling off in volume of sales 
for 1915, and the two big mail order houses of Chicago 
report that their grocery sales are ahead of last year and 
are now improving. Trade with the mail order houses is 
better this month than it was last month, as they had 
rather a dull month of it in March. 

Wrong Association—In mentioning that Hon. Rob- 
ert Roulston had been invited to speak at Indianapolis 
April 15, 1915, on the subject of “What a Canned Foods 
Buyer Should Know; I said inadvertently in this column 
last week that the address was to be deliveerd before 
the Indiana Canners’ Association when I should have 
written The Indiana Wholesale Grocers’ Association. 

Mr, Roulston is manager of the canned foods ae- 
partment for McNeill & Higgins Company, Chicago, and 
a member of the Chicago Board of Education, and is in- 
teresting to canners as well as to wholesale grocers. 

Wholesale Grocers’ Convention—The annual con- 
vention of the National Wholesale Grocers’ Association 
assembles in San Francisco on May 19, 20 and 21, will 
have its day or days at the Panama-Pacific Exposition. 

There is going to be a very large attendance of 
wholesale grocers from all parts of the United States, and 
the convention will be probably the most interesting ever 
held by the organization. Canners who intend to visit the 
exposition should arrange if possible to be in San Fran- 
cisco at that time. The annual meeting of the National 
Associaton of Retail Grocers takes place the week pre- 
viously at the same place and many things will be done 
at each convention of interst and importanec to canners 
and brokers. “WRANGLER.” 


Improved Sanitary Can End Dryer 


Inside View 


Slaysman & 
Company 


801-5 East Pratt Street 
Baltimore, Md. - 
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The California Market 


Opening prices on berries announced—Salmon prices will probably be same 


as last year’s—Packing of shad increasing—C. F. C. A. holds annual 


meeting—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., April 23, 1915. 

Opening Prices on Berries—The packing of berries in Cal- 
ifornia will commence at a very early date and several promi- 
nent canning firms have made announcements of opening prices. 
The crop in practically all varieties promises to be a heavy one, 
but the pack is expected to be about a normal one only, as an 
increased demand for the fresh article is anticipated, owing 
to the Panama-Pacific International Exposition. The following 
are the prices named by the California Fruit Canners’ Asso- 
ciation: 


Sp. Ex. Ex. Ex. St. St. Water Sp. Pie Pie 


Blackberries 
1.05 


3.40 3.10 


1.05 
3.40 3.10 


2.15 2.00 1.75 
1.60 1.45 1.30 
7.25 6.50 5.25 5.00 


Prices were also named on pitted Royal Anne and black 
cherries at $1.90 for No. 2 special extras, and $6.50 for No. 10 
water. Rates were also named on the basis of $5.00 per case 
of one dozen for Del Monte Maraschino type cherries in the 27 
ounce size, with other sizes in proportion. In computing on 
blackberries the association calls attention to the merits of the 
California pack as follows: Certain competitors have called 
attention to the apparent solid fill of Northern No. 10 pie 
blackberries, and have attempted to discredit the relative value 
of the California pack. We would remind you that tne com 
parison is misleading, for the same reason that a tender fresh 
canned pea will not show the solid content of a dry soaked 
pea. The latter naturally soaks up the brine. This is a fair 
illustration, for the Northern berry is dry, contains less juice, 
sugar and fruit acids than our pack; the net filling weight of 
our berries is 1 lb. to 14% lb. more per can than the Northern; 
in cooking our berries, which are full of their own juice, con- 
siderable juice is released from the berry and accordingly the 
cut out weight of the solids is reduced, but the juice, when a 
filler is added, makes a better pie than the Northern berries. 
On the Northern berry, water is added to the can and on ac- 
count of the berries having practically no juice, this water is 
soaked up, increasoing the cut out weight the same as sun dried 
apples would if canned. The only thing our berries have 
less of is seeds.”’ In packing special extra berries the associa- 
tion is using 60 degree syrup on all varieties excepting Logan- 
berries, and on these it is using 70 degree to 75 degree syrup, 
according to acidity. It calls attention to the fact that despite 
the high price of sugar the pricés quoted for No. 2 berries 
are about 40 cents per case below the normal. 

Salmon—Arrangements have about been concluded for the 
financing of the Coast salmon pack this season. It is estimated 


that about $12,000,000 will be required and this sum is ap- 
portioned among the leading salmon centers about as follows: 
San Francisco, $5,000,000; Seattle, $5,000,000, and Portland, 
$2,000,000. Since the establishment of prices for raw fish on 


the Columbia River it has been practicaly agreed that Columbia 
River salmon will be billed out at last year’s opening rates, with 


talls at $1.95 and flats at $2.10. This will be the third con- 
secutive season that talls have opened at $1.95, and the sec- 
ond season that $2.10 has been named for pound flats. It is 
understood in San Francisco that these prices will hold good 
until July, at least, with later prices depending entirely upon 
the size of the pack. 

Shad Canning— THe. capning of shad is becoming quite 
an important industry ‘on the Coast and.fish that were for- 
merly thrown away are now being. packed at a profit. Last 
year prices opened at 60 and 65c per dozen, but later ad- 
vanced to 80 and 85 cents. Opening prices for the new pack 
are expected soon and will be abue 70 cents per dozen, from 
what can be learned. 


F. W. Macfarlane, banker and pineapple grower of Hono- 
lulu, T. H., arrived in San Francisco a few days ago and an- 
nounced that he was here to purchase, or to have built, two 
steamers to engage exclusively in the pineapple trade between 
the windward side of Oahu, where Libby, McNeil & Libby have 
large canneries, and San Francisco. He states that the pine- 
apple packing business has outgrown all freight facilities and 
Libby, McNeil & Libby are planning to have their own line of 
steamers running direct to Kahualui to save the expense of 
shipping their output to Honolulu and transhipping it. 


Cc. F. C. A. Annual Meeting—The California Fruit Canners’ 
Association held its annual meeting and election of officers this 
week and officers were chosen ‘as’ follows: President, William 
Fries; vice-president and treasurer, S. L. Goldstein; second 
vice-president, R. I. Bentley; third vice-president, W. C. B. 
de Fremery; general manager, R. I. Bentley; general super- 
intendent, M. J. Fontana, manager sales department, C. H. 
Bentley; secretary, George McLean; auditor, Douglas Cush- 
man. Directors: William Fries, S. L. Goldstein, Wyatt H. 
Allen, R. I. Bentley, F. P. Cutting, F. Tillmann, Jr., M. J. 
Fontana, C. H. Bentley, William Thomas, Joseph Hyman and 
W. C. B. de Fremery. In his annual report President Fries 
said: ‘The first five months of the last fiscal year developed 
record forward sales of canned goods in both domestic and 
foreign markets, and August 1 found our various packing 
plants operating heavily. Then the European crisis reached 
the breaking point and the economic interests of the world 
were faced wtih the problem of almost complete readjustment. 
Considering the magnitude of the war, the general business and 
financial situation during the last half of our fiscal year shows 
a remarkable record. The first effect was an almost entire 


restriction of the export movement. This situation gradually 


improved and before the close of February the bulk of our 
foreign sales had been shipped. Certain markets, however, 
could not be reached, and others could not accept their early 
purchases. The effect of the war on cotton and copper proved 
to be another check to our distribution, and the combined 
causes are refiected in an increase in inventory and a cor- 
responding increase in payables at the close of year.” 

Coast Notes—The company that bought the G. H. Waters 
cannery at Pomona, Cal., has formed the Sunset Canning Com- 
pany and this plant suas be one of a chain in the southern part 
of the State. 

The Klamath Packing Company has been incorporated 
at San Francisco, Cal., with a capital $50,000 by J. Mc- 
Dermott, C. E. Krieger, W. O. Rogers, F. C. Wooster and H. - 
W. Root. 

The Lewis County Canning Association is preparing to 
rush work on the erection of a fruit and vegetable cannery at 
Chehalis, Wash., under the direction of George H. Walker, 
formerly of Watervliet, Mich. 

J. H. Colbert, formerly with the Johnson-Locke Mercan- 
tile Co. of San Francisco, has organized the Colbert Company 
and will engage in the brokerage business here. He has been 
appointed exclusive sales agent for the Placer Coynty Growers’ 
Canning Association of Lincoln, Cal. 

G. N. Easton has purchased the pioneer grocery house of 
Louis T. Snow & Co., at 148 Front street, San Francisco, Cal., 
and will continue to make a specialty of shipping. 

“BERKELEY.” 


Me. S40 135.445 2:06 
mS No. 10....... 5.50 4.75 4.25 400 3.50 = 
A Gooseberries 
as No. 2%...... 1.90 1.65 1.50 1.35 1.10 
of No. 10....... 5.50 4.75 4.25 4.00 3.50 
Raspberries 
x No. 2%...... 2.35 2.10 1.90 1.75 1.50 
Bi. 258 1.50 - 1.15 
= No. 10....... 7.50 6.75 6.25 5.75 5.00 : 
a No. 2%...... 2.70 2.35 
No. 10....... 8.25 17.75 
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What Some Users Say: 


‘*We run for weeks and did not loseacan.” =; 

‘*No need for poor cans unless you want them.’’ 

‘‘We have the seamer running fine, have not lost a can in two 
weeks,.”’ 

‘*We run hundreds of cases and not ‘can lost.”’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, Rutland, Vt. 


_,. STANDS STILL 


THE CAN 


Patents Pending 
“STEWARD” DOUBLE SEAMER, Ne. 6 
With Automatic Feed For Round Cans 


ben, are the sole owners of this patent. 
persons are warned against infringing this 
patent by by or using sanitary cans with 
d lap side seam. 


“HULLS 


PATENT 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pots & Heaters 
Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 
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4 50 
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CANNED VEGETABLES PRICES—Continued. 
Canned Food Markets 
Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- MPKIN{-Standard No. 3...........cccc0e0.. 60 % 
ping station, and Subject to the Usual Discount for.Cash. Balti- Nt “ 160 2 
more Prices Corrected by Brokers; New York and Chicago by 80 
: CANNED VEGETABLES 2° 
SUCCOTASH}-Green Beans No, 2...... 
with Dry Beans 2...... 85 
230 200 210 SWEET POTATOES}-Jersey No. 
af White, Medium 210 205 Standard ‘ I 00 
“s I 17 TOMATOESt Fanc feb. Balt.) No.10 275 
Tips White, Square ...... 230 230 facy) No.10 250 ...... 
* Green, Square ‘‘1 ...... 2 00 tand. 
BEANS|—Refugee Size Whole No. 2 I 80 75 “ Seconds Balto.) Ho. 4 
LPt Standard No.10 170 ...... 
“String, Standard Green 4 “ Standard Me. 
Cut White 62% 65 CANNED FRUITS 
os 3 00 3 
Stand. White Wax 65. 65 
“ g0....2 385 2 65 275 APPLES—New York No. 85 
Stead. “ 9 I is I I 12% Michigan 
Red Kidney, Stand. No. 2................ 62% 865 65 APPLES{-Maryland, 2 
“ as. 5 
CORN}— “ Standard “ te...... 350 480 
ss 2 Maine Style Standard......... 62% SLUESE Maine I 10 
85 62% | CHERRIES§-No. Seconds, ae... ze 
HOMINY: —Inside Enameled No. 57% “ Red 2 Stand. > 75 
Standard 55 60 60 “White “ 2 120 
MIXED VEGETA-) No. 2—12 Kinds........ 67%... 75 Bel 
OKRA AND No. 2 80 ..... GOOSEBERRIES§-Stand. No. 2........... 
72% PEACHES*-Cale No, 2%, L. 155 165 
67% 65 Ex. Stand. 2%, 175 1 8§ 
“ “ 72% 72 % PEACHES t-Southern 98 I 25 I 35 
“ “9 80 No, 1 Ex. Sliced Yeliow, ... re 5 
Extra Fine Sifted... I 
$s wee | I aon 
SOAEED, NO. 375 


age 
PS 
De 
ko 
50 
BS 
PS 
bo 
v5 
50 
D5 
124% 
; 
BS 
ee 
ee 
lee 
ee 
le» 
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CANNED FRUIT PRICES—Continued. 

Baltimore flew Tork 

PEACHES|-No. 3 Selected, Yellow......... 160 1 60 
Seconds, White............ 85-95 95 


” ” 3 


” ” Pies, Un led 5 Jo 
” ” ” Pee ead I oo I co 
” Unpeeled........ 2 00-2 25 2 45 
PEARS}-No. 2 Seconds in Water 55 
fe 3 99 in ayre 5 
3 Seconds in Water. 
3 Standards in Water.......... 75 85 
PINE- Bahama Sliced Extra No. 2 aw, 
” Grated ” ” 2 I I 4° 
” Hawaii Sliced Extra " 2%..... 1 1 85 
” ” ” Stand. ” 2%... I 65 1 60 
Shredded Syrup ”’ Io ..... 5 2§ 5 25 
24 Crushed Water 10 476 475 
” ” ” ” 10 
PLUMSt—Water 
” rup 


RASPBERRIES}—Black Water No.2... 85 Bo 


92% 95 
” 
STRAW- Ex. Stan. Syrup No, 2....... ...... I 50 
BERRIES§— Preserved I 25 I 40 
Extra Preserved 1 40 1 65 
” Extra Preserved ”’ 1...... 
* Preserved 7o go 
Standard Water '’1o......  ...... 
CANNED FISH. 
HERRING ROE*-Stan. No. 2....... 
LOBSTER*-Fiats, 41 1b, 2 
Flats, 11 5 
Selects 6ez, 95 
” ” 12 oz, ” 2 
BALMON—Sockeye Tall °’ 1. I go 
Red AlaskaTall I 50 
Cohoe Tall I 15 
” ” 
Columbia talls, 1-Ib... 2 25 
flats, 1-lb... 2 40 
flats, %-lb...... 1 37% 
Chums, Talis 71% 
Medium Red, Talls................. I 25 
or Dry No. 1%.......... 2 20 
et or Dry No. f....... 115 


vr 


ow: 
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Regular and Sanitary Can Prices 


F. 0. B. Surpprne Pornr. 
Season 1915"" Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans 


The American Can Company, Continental Can Company,- 


Johnson-Morse Can Company, Atlantic Can Company and the 
Southern Can Company, quote the following prices for Cap Hole 
Ctns:— 


HOLE AND CAP CANS—F. O. B., Factory. 


March 
January 
Size Opening February ary Season 
No. 1 1% in. $ 8.50 perm phe Lape $ 9.00 perm 
No. 2 1% in. 11.25 perm 11.50 perm 11.75 perm 
No. 2% 21-16in. 15.25 perm 15.50 perm 16.00 perm 
No. 3 21-16in. 15.75 perm 16.00 perm 16.50 perm 
No. 8 5 in. 21-16in. 16.75 perm 17.00 perm 17.50 perm 
No. 8 5X in. 27-16in. 19:25 perm 19.50 perm 20.00 perm 
No. 10 21-16in. 40.50 perm 41.00 perm 42.00 perm 
Solder Hemmed Caps, per thousand, 14% inch, $1.10; 2 1-16 inch, 
$1.60; 2% inch, $1. 5; 2 7-16 inch, $2.00. ¥ 

OYSTER CANS Per M 
8 ounce 2 11-16 inch diameter 2 in. high $ 8.50 
2 11-16 3% 8.75 
8% 85-16 11.00 
336 8 15-16 11.25 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Onuaiaia 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
quote the following prices for Sanitary or Open 

‘op Cans:— 


“ « 7, 6, Cranwell & Ge., Brokers 
(*) “ “ Tayler & Sons, Grekers 


Rew York and Chicage prices Corrected by Special Correspondence. 


March 
January 
Size February Season 
No. 1 $10.00 per m $10.25 per m $10.50 per m 
No. 2 13.50 per m 13.75 per m 14.00 per m 
No. 2% 17.50 per m 17.75 per m 18.25 per m 
No. 3 4% in 18.00 per m 18.25 per m 18.75 per m 
No. 3 5 in 18.50 per m 18.75 per m 19.25 per m 
No. 3 54 in 20.50 per m 20.75 per m 21.25 per m 
No. 10 41.00 per m 41.50 per m 42.50 per m 
OFFICIAL STANDARD SIZES OF CANS 
anp Cap Cans DIAMETER HEIGHT 
SanrTaRY CaANs 
3 7-16 49-16 
CANNERS’ METALS 
5 to 10 tons 1 to 4 tons 
PIG or 43 00 44 00 
PIG LEAD—Omaha or Federal 
SOLDER—Drop and Bar........ 
Wire Coil.............. 
Wire Segments...... 
TIN PLATES 
14x20, 107 lbs. Base Bessemer Steel 8 55 
14x20, 100 lbs. ‘‘ Bessemer Steel 8 40 
14x20, 95 lbs. ‘‘ Bessemer Steel 8 85 
14x20, 90 lbs. ‘ Bessemer Steel.................. 8 30 


Chicage 
. 
VYellow........ 90-100 ga 
85 ‘ 
I 10 
2 85 
3 25 
go 
9° 
I 3° 
175 
I 75 
1 
I 
I 50 
80 
95 
SANITARY CANS—F. 0O.B., Factory. 
I §5 
1 45 
65 
I 20 
92% a 
a 
IIo 
I 25 
75 
I eo 
65 
2 30 
2 45 7 
I 40 
77% 
I Io 
2 20 
I 10 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 
Baltimore, Md., April 24th, 1915. 
It cannot be said with truth that there is a bull market 


for canned foods ahead of us, at least not in the immediate* 


future, but the increased volume of business done this week 
must be encouraging as heretofore, to the leading staple 
articles, like tomatoes and corn, for instanee. The demand 
has broadened to some extent, and a number of articles which 
have been inactive were bought in. a moderate way for ship- 
ment to nearly all sections. The spring demand so far has 
not been anywhere near the usual size.:but the general line of 
goods in first hands is small, comparatively, and has not been 
burdensome to the canners. The canning season for 1915 is 
about to open up with spinach in May, followed by strawberries, 
in which the jobbers are already showing interest. 

The tomato market was again active this week,.and at the 
close of the prices showed an advance over the week previous 
of 2% per dozen for the No. 2 size, and the No. 3 size shows 
strong indications of doing likewise. That this market con- 
tinues to be the cheapest source of supply is shown by the 
orders which have come from nearly all sections, and every 
order was for immediate shipment to meet requirements for 
prompt consumption, indicating a continuance of the demand 
until the next canning season in August. Intending buyers may 
with confidence look after their needs for the trade during 
the next three or four months. 

An advance in the prices of spot tomatoes will awaken 
interest in “futures,” about which there are more inquiries and 
some increase in the buying. The canners show no disposition 
to reduce their quotations for future delivery; on the con- 
trary, they are firmer in their views, chiefly because of the fact 
that the farmers insist upon higher prices for the coming 
crop. 

Spot corn is in demand, especially the higher grades of 
Maine style and Shoepeg. There is some buying of future 
corn, also, but it cannot be called active. : The offering of the 
new spring pack of spinach is attracting some orders for 
shipment when ready in May. The stock of spot spinach is 
practically cleaned up. Sweet poatotoes are in better demand, 
especially in the West, both spots and futures. String beans 
and wax beans share in the buying, and they are a little firmer 
as to prices. There was light buying of the other vegetables. 

The line of canned fruits was unchanged this week either 
as to the prices or the demand. The same character of buying 
prevails, and the spring trade has caused little or no increase 
in’the orders. The small daily orders for each of the items 
keep the market alive and hold the interest in them. Pears 
look cheap enough to buy at today’s prices. There has been 
little or no trading, as yet, in any kind of fruits for future de- 
livery. THOMAS J. MEEHAN & CO. 
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ABERDEEN, HARFORD COUNTY, MD. 
ms Aberdeen, Md., April 22, 1915. 

Tomatoes—Since the first of April we have had a decided- 
ly better inquiry for spot tomatoes and the result is that a 
number of lots have been cleaned up. Twos have really at- 
tracted more attention than 3s, as the chain stores have been 
using them as a 5c seller, and the price has been forced up 
2%c per dozen. The market being virtually 50c on 2s, strictly 
standard quality. The demand for 3s is more widely scattered 
and although there has been no advance in the price, it is 
getting difficult to find desirable quality at 65c. There has — 
not been much interest shown in 10 tomatoes, but we are now 
entering into a period when this size will be wanted, and we 
look for a better demand. 

There is nothing of interest to report in the situation on 
future tomatoes. We venture to say that there never was a 
season when there were less futures sold than up to this time 
this year. There is no special effort being made to sell futures, 
both packers asd buyers being inclined to await further devel- 
opments. If any of our customers are interested in the brands 
we handle will endeavor to get prices. 

Corn—wWe are having a better demand for spot corn and 
the fancy grades are getting pretty well cleaned up. We can 
buy standard evergreen sugar corn at 65c, shoepeg at 65 @75c, 
and Maine style at 62% @80c, acording to quality. 

Future corn we are buying at 65@72%%é¢ for shoepeg and 
62% @75c for Maine style. 


C. W. BAKER & SONS. 


INDIANAPOLIS, IND. 
Indianapolis, Ind., April 23, 1915. 

The tomato market is very much stronger this week and 
it is now practically impossible to buy No. 3 standard toma- 
toes in regular cans under 72%c, or extra standard sanitary 
3’s under 75c and very few are obtainable even at these prices. 
We look for a gradual advance on tomatoes. 

The corn market is very active, the orders coming from 
widely scattered markets. We quote spot Ohio standard corn 
at —— Illinois at 65c, extra standard av 75c, and fancy 
at c. 

There has been a heavy demand for peas where they could 
be purchased at very low prices, and they are getting very 
well cleaned up both in Wisconsin and in Indiana. In other 
items there is practically no change from last week, but busi- 


ness is good. HARRY C. GILNERT & CO. 


WAUKESHA, WIS. 


Waukesha, Wis., April 23,°1915. 

Heavy sales of spot peas have materially strengthened the 
market. Standard early Junes-:and standard No. 5 sweets are 
in good demand at 70 to 72%c. Many packers report that 
their spot stocks are entirely cleaned out. Buyers are inter- 
ested in spot fancy peas at the low range of prices which has 
recently been prevailing, and are buying up everything offered 
at prices under present future quotations. The buyers are 
also taking considerable interest in future peas with heavy 
bookings reported in all grades. 


CRARY BROKERAGE CO. 


CANNED GOODS EXCHANGE 
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COMMITTEES: 
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IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
‘The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street - HADDONFIELD, N. J. 


a 
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THE Canning TRADE 
EMPLOYMENT EXCHANGE. 


NOTICE ‘*O ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly ; cash 
with order, Where the address is care of THe Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for ONE MONTH from 
date received, unless notified to the contrary at the end of 
one month. Advertisers should drop us a postal if the ad 
is wished continued. 


SITUATIONS WANTED. 


NOTICE—If you want reliable, expert processors, super- 
intendents or managers of canning plants, write to the Secre- 
tary of the Processors’ Association, care of The Canning Trade, 
Baltimore, Md., and he will place you in correspondence with 
numerous parties who are either open or wish to make a 
change. No charges whatever will be made for services or in- 
formation furnished. 


Position wanted by an expert superintendent and pro- 
cessor on peas, corn, tomatoes, tomatoes and okra, string 
beans, hominy, sauer kraut, pumpkin, apples, red kidney 
beans and pork and beans. I am a married man, strictly tem- 
perate and can furnish the very best of references. Now at 
liberty. HARRY C. NORTON, Kirk, Ky. 
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SITUATIONS WANTED—Continuea. 


Wanted—Position as manager or processor for 1916. 
Have had ZU years’ experience in packing tomatoes, sweet po- 
tatoes and all kinds of fruits. Can build and equip canning 
factory. Strictly sober Can give good references. Address, 

FRANK SANDERS, 663 Milford Ave., Marysville, Ohio. 


WAN'THED—Position by an expert superintendent-pro- 
cessor and engineer, on peaches, apples, tomatoes, sweet po- 
tatoes and ribbon cane syrup. Understands different makes of 
double seamers for sanitary cans, and all makes of solder 
capping machines. Twenty years’ experience; sober and steady 
and can furnish the best of reference. At liberty now and 
can start on short notice. Address GARTMAN, 612 E. Grand 
River St., Clinton, Mo. 


POSITION WANTED—By man of several years’ can expe- 
rience, having extensive personal acquaintance with purchasers 
ot Packers’ Cans und the General Line in Middle West, South, 
Southeast and Souchwest. Address 

BOX B-174, care The Canning Trade. 


WANTED—Position as Superintendent-processor. Have 
had 23 years’ experience in New York State packing general 
line of vegetables. Can give satisfactory references. Address 

Box B-161,” care The Canning Trade. 


POSITION WANTED—By man of middle age, good habits 
and experience as superintendent; familiar with machinery used 
about a factory; will accept a position with any good firm; can 
give references. Address BOX 43, Hallwood, Va. 


Wanted—Position by superintendent-processor; long ex- 
perience, steady, reliable, good manager of help and a master 
of high-grade goods; first-class reference. In addition to pack- 

‘ing all kinds of fruits and vegetables, I pack a long line of 
sundries, such as baked beans, catsup, syrup, fruit butters, 
preserves, jams, jellies of all kinds, fruit juices, soda fountain 
syrup, etc. Can save enough factory waste to pay my salary. 
Address “BOX B-168,” care The Canning Trade. 


WANTED—Position as Superintendent or Processor by a 
canner experienced in packing a full line of fruits and veges 
tables catsup, jams and jellies. Am sober and steady and can 
furnish satisfactory references. Address Box B-167, care The 
Canning Trade. 


Wanted—Connection desired with a reputable house put- 
ting out an extensive line. Have had many years’ practical 
experience in canning, preserving and manufacturing general 
food supplies; and have enough chemical and bacteriological 
knowledge to do routine work. Address 


BOX B-158, Care The Canning Trade. 


Wanted.—Position as manager or superintendent of can- 
ning plant. Have had 18 years’ experience packing a full line 
of fruits and vegetables in tin and glass. Can construct or re- 
model plant so as to reduce cost of packing per dozen to a 
minimum. Will make proposition to reliable party that will 
protect from an experiment. Address, 

“RELIABLE,” Care The Canning Trade. 


Position Wanted—Energetic high-grade man experienced 
in the organization and operation of Canning Factories now 
open for a contract. Can build factories, assemble machinery, 
interest farmers in growing suitable crops, etc. Competent 
processor, executive and thoroughly experienced salesman. If 
you want a Cannery in your town I am the man to develop 
your project. Address 

BOX B-157. Care The Canning Trade. 


WANTED—Position as capping machine operator or op- 
erator of American-Sanitary heading machinee. Can super- 
intend plant and pack peaches, apples, cherries, peas, string 
beans, corn and pumpkins. Am strictly sober and can furnish 
the best of references. Address Box B-18»5, care The Can- 
ning Trade. 


WANTED—By a practical superintendent and processor 
of 20 years’ experience on all lines of fruit and vegetables, in- 
cluding pineapple, sauer kraut, catsup, pork and beans and 
tomato soup, a position. If necessary can build new plant from 
ground up and place all machinery so as to save labor when 
canning. Will take any reasonable offer for the above position 
and can furnish the best of references. Address Box B-140, 
care The Canning Trade. 


WANTED—Position as Superintendent or Processor. 
Thoroughly experienced in all lines of canned foods; sober; 
best of references. Can equip plant or direct alterations. Ad- 
dress B 189, care The Canning Trade. 


Wanted—Cider Vinegar maker would like steady position 
with good firm. Understand handling and installing genera- 
tors. Can furnish good references. Understand all factory 
details. Address 

“BOX B-165,” care The Canning Trade. 


WANTED—Position as processor or operator of Conti- 
nental crimping machine. Can superintend plant and pack 
tomatoes, peaches, pears, sweet potatoes, etc. Am single, 
strictly sober and can give good reference. Will accept posi- 
tion in any State in U. S. A. Address W. M. Beauchamp, 
Hyacinth, Va. 


POSITION WANTED—By an experienced superintendent 
and processor in the pickle business. Knowing the business 
from A to Z, can direct building of plants and install ma- 
chinery. Can furnish best of reference. Address Box-179, 
care The Canning Trade. 


WANTED—Position as chemist and bacteriologist by 
bright, energetic young man, Useful in other ways if required. 
Good catsup cook. Practical, experienced, best references. 
Address Box B-183, care The Canning Trade. 


WANTED—A position with a first-class Canning House in any 
capacity, either to travel or superintend the plant; ample ex- 
perience. AUGUST HELLWEG, Marion, Va. 


WANTED—Who is looking for a manager, superinten- 
dent and processor with practical experience in detail from 
start to finish, handling help, machinery and processing fruits 
and vegetables. Southern, Western or Middle West plant pre- 
ferred. Address Box B-184, care of The Canning Trade. 


HELP WANTED. 


Wanted—Thoroughly. competent foreman for condensary 
in the East. Must have experience in the packing of canned 
milk, sweetened and unsweetened, and able to furnish satis- 
factory reference as to ability to do so. Reply, stating fully 
reference and experience to 

CONDENSARY, care The Canning Trade. 


WANTED—tThoroughly competent Catsup Cook. Must be 
able to turn out strictly first-class, non-preservative goods. No 
other need apply. Address 

“BOX B-172,” care The Canning Trade. 


WANTED—Salesman and office man in brokerage office, 
on road part of time. Experience in packing or brokerage bus- 
iness necessary. Address Box B-187, care The Canning Trade. 


WANTED—An assistant foreman for a Pennsylvania can- 
ning and preserving house. Must have knowredge of the man- 
ufacture of catsup and sweet goods. State salary. Address 
Box B-186, care the Canning Trade. 


WANTED—A man who has a good knowledge of the soup 
canning business. 
Trade. 


Address Box B-191, care The Canning 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale,—One 250, four 225, one 100, two 60, one 35 and 
one 25 gallon Copper Steam Jacketed Kettles, complete. All 
the foregoing kettles are well constructed in our own factory 
of heavy copper, thoroughly tested and guaranteed to stand 
100 lbs. steam pressure. They are ready for immediate ship- 
ment, and we offer them at a bargain for cash. 


HAMILTON COPPER AND BRASS WORKS, Hamilton, Ohio. 


FOR SALE—The Handy Manufacturing Co., Holliday 
and Baltimore Sts., Baltimore, is now prepared to make imme- 
diate shipment of their well-known HANDY Capping Ma- 
chines. Testimonials and complete booklet on request. One 
capper takes all size cans, all shapes and all size cap openings. 
Guaranteed to give satisfaction; price, $75 complete. 


For Sale—1 Universal Capper; 1 Air Pump (for gaso- 
line fire pots) ; 1 Merrill-Soule Corn Silker; 1 Pineapple 
Grater; 1 Corn Cutter; 1 Foster Air Compressor; 1 
Sprague Rotary Syruper. MILLER BROS. & CO., 

901 S. Wolfe St., Baltimore, Md. 


For Sale—One second-hand Hawkins Capper, about 
eight years old; kept in good condition. One Ayars Ro- 
tary Capper, comparatively new, in splendid condition. 
Will make very low price on either one or both. 


THE KUNER PICKLE CO., Denver, Col. 


FOR SALE— 

3 Large tin-coated copper coils, new. 

3 20 H. P. upright throttling steam engines, made by 
Troy Foundry & Engine Co., Troy, N. Y.; good as 
new. 

3 20 H. P. Horizontal throttling steam engines, made by 
Troy Foundry & Engine Co. Troy, N. Y.; good as 
new. 

2 15 H. P. Horizontal throttling steam engines; made by 
Troy Foundry & Engine Co. Troy, N. Y.; good as 
new. 

One new double Chicago Auto Tipper. 

1 Huntley pea washer. 

1 Hawkins capper. 

The above machinery will be sold at low prices and guar- 

anteed as represented. Address. 


WINTERS & PROPHET CANNING CO., Mt. Morris, N. Y. 


For Sale—1 Peerless Steam Hoist. 


1 Harris Hoist, car, cables and 80 ft. of 
track. 4 


6 Open Kettles, 37x39. 
19 Process Singie Bale Crates, 20x39. 
F. P. Gas Machine. 
The above is in good condition. 
THE MUSSELMAN CANG. CO., 


For Sale— 


1 Monitor Regular Size Blancher, 12x56 in. 
1 Monitor Extra Length Blancher, 14x56 in. 
1 Monitor Jumbo Blancher, 82x62 in. dia. 


These Blanchers all have new cylinders, which 
makes them practically as good as new. 


3 Reeves Variable Sped Counter Shafts. 
1 Cyclone Pulp Machine. 
4 Open Top Process Kettles, 40x50 in. 
1 Ayars Syruper. 
THOMAS CANNING CO., 
Grand Rapids, Mich. 


Biglersville, Pa. 


dia. 
dia. 


For Sale—1 Ballard Pea Filler; 1 Colbert Tomato Fil- 
ler; 1 Huntley Bean Filler; 2 Hawkins Cappers; 1 Zas- 
trow Pineapple Slicer; 1 Zastrow Sizer and Corer; 1 
Pineapple Grater; 1 Judge Peach Peeler. 

LOUIS GREBB, 
Lawrence and Clement Sts., Baltimore, Md. 


For Sale— 
1 Deane Bros. Vacuum Pump 5%4x8x?7 inches. Single 
Plunger. 
5 Blakeslee Can Righters fitted for delivering cans 
upside down. 
2 Solder Feed for Hawkins, Capper. 
1 No. 3 Root Blower. 
1 Four Gang Clipper Picking Table. 
2 Perfect Can Markers, 
1 Auto Tipper. 
1 Rockwood Paper Dynamo Pulley, 1634 in. diame- 
ter, 145 in. crown face, 3% in. bore. 
1 Fairbanks Morse Gasoline Engine. Six Horse- 
power Special Electric Type Pulley, 16x9 in. , 
All of the machines are in fair to good working condi- 
tion. Prices and full particulars as to condition on 
request. Address Box A-181, care The Canning 
Trade. 


For Sale—Souder Packing Tables for sanitary hand- 
packed tomatoes, adjustable for No. 2 and No. 3 cans. 
One table adjustable for No. 3 and No. 10 cans. Tables 
have been used about two weeks and are in first class 


condition. Morris Canning Co., Lambertville, N. J. 


For Sale—Two Retorts, 30x60, with crates and ther- 
mometer with each. A. A. Linton, Wilmington, O. 


Machinery For Sale—Three closed retorts, 40x72; 
one M. & S. new corn cooker-filler; 1 Sprague exhaust. 
Lodoga Canning Co., Ladoga, Ind, 


For Sale—Orie Sprague-Lowe Pulp Machine—brand 
new. One 10-ton Fairbanks Wagon Scale, one year old. 


Apply 
WEBSTER-BUTTERFIELD CO., 
2235 Boston St., Baltimore, Md. 


For Sale—Two Ayars Capping Machines and Tip- 


pers; same in first class condition. Two Can Righting 
Machines, and Two Ryder Can Markers. 


F. WHITE Co., 
Mt. Morris, N. Y. 


Wanted & For Sale Ads—Contd. on Next Page 
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THE Canning TRADE 


Wanted and For Sale Ads—Cont. 


For Sale—One No. 2 and One No. 3 Knapp Labelling 
Machines, old style, price $25.00 each. One Moore & 
Bristol Tomato Filler (never used), price $50.00. Apply 


Rox A-176, care The Canning Trade. 


For Sale—One 40 H. P. Horizontal Lozier Gas En- 
gine in perfect running order. 
CURTICE BROS. CoO., 
Rochester, N. Y. 


For Saleat a Bargain—Can-making outfit nearly as 
good as new. One Body Maker, Header, Seamer and 
Dryer, Crimper, Slitter and Shears, Five Power Presses, 
Four Cap Presses and other parts. Address 

POST OFFICE BOX B, 
Cambridge, Md. 


SALE OR EXCHANGE. 


For Sale—Hawkins Capper, in fine condition, $250; 
Bucklin Pea Filler, in fine condition, $250; or, will give 
these machines in exchange for standard No. 3 tomatoes 
at 70c. per dozen, or standard No. 2 tomatoes at 50c. per 


dozen. Address “BOX A-180,” care The Canning Trade 


For Sale—1 Shaker-Filler for fruits; adjustable 
for any size can. I Hawkins capper, complete with wiper 
and acider. I Chicago Auto Tipper. No. 3 King Fillers. 
2 gasoline tanks, gauges and pumps. 1 cage for hand scald- 
er. Fire pots, capping steels and tipping coppers. Address 


JOHN H. DULANY, Fruitland, Md. 


Double Pineapple Grater 


(With Hopper Removed.) 


The large-tooth saws on the two upper 
spindles coarse grind the fruit which 
down to the fine saws on the two lower 
spindles; from there it falls into a tub 
me under the machine tc receive it, 
‘his machine is well braced and the work- 
manship is of the best; the gears are cut 
from the solid and the saws are all milled 
from solid blanks which gives a cutting 
edge to two sides of the toot The 


and discharge shoots are lined with: whe 


THE JOHN R. MITCHELL Co., 
Fort.of Washington Street, BALTIMORE, MD. 
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FOR SALE— 

Ferrell & Co. Giant roller bearing viner feeders. 
Schmidt viner feeder. 

Spiral cylinder power beet grader. 

8 H. P. Hor. steam engine. 

Deere, 4 row fertilizer attached. beet drill. 
Sprague M 1900 R H-corn cutters. 
each—Monitor & Mt. Gilead hydraulic presses. 
Ulery-M-S Corn silkers. 

Double tank power corn mixer. 

Hawkins capper and wiper, complete. 

Chicago auto tipper. 

Glass-Plummer rotary briner, adjustable. 
40-inch Sinclair rotary pea grader. 

20 16x20-inch single bale galv. wire blanch cans. 
The above are in first-class used condition and will be sold 
cheap. Prices and full particulars upon request. 

FORT STANWIX CANNING CO, 


Farnham, N. Y. 


For Sale—Hawkins Capper complete, $75.00. 
GARRAHAN CANNING CO., Luzerne, Pa. 


Machinery Wanted. 


Wanted in Good Condition: 
One Corn Brush Silker. 
One Double Cut Corn Cutter. 
One Corn Silker. 
One Corn Mixer. 
One Cooker. 
Answer, giving make, age, condition and price. 
Box A-182, care The Canning Trade. 


Wanted—I used Bean Grader for cash. State size, 
time used and year made. 


Address Box A-193, care The Canning Trade. 


LEWIS STRING BEAN CUTTER— proved 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all © drive and shaft drive for vibrating 
feeding hopper and screen. nives held down by springs, al 
sticks, stones, nails er any fore: substance to pass under the knives 
without breaking any of the parts. 
ms are scattered inte vibrating hopper, fed automatically into 
ets of drum, carried to the knives, cut and dumped ente the vibrat- 
screen, takiug eut the short pieces t may come from cutting close 
to the end ef bean. Capacity about 20,000 two pound cans in ten hours. 
This machine is also used for cutting rhubarb. okra and celery. 


Built by BE. J. LE WIS, Middleport, N. Y. 
Manatactured under patents May 14,1901. Machines using this principal are infringing 
BEWARE. 

Alss Manatacture Small Power Can Tester and Pineapple Peeling Machines. 
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MACHINERY & SUPPLIES USED IN CANNERIES & A 
LIST OF RELIABLE HOUSES THAT SELL THEM 


Air Pumps. 
American Compressor & Pump Co. 
Baltimore. 


Max Ams Mocking Co., Mt. Vernon, N. Y. 
J. S. Hall ore. 
Sprague Canning Machinery Co., Chicago. 


Books on Canning, Preserving, Etc. 
“A Complete Course in Canning,” 
paid. Address The Canning Mh Balti. 
more, Md. 
How to Buy and Sell Canned Foods, $2.00. 
Address The Canning Trade, Baltimore, Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York a 
Sprague Canning Machinery Co.. Chicago 
Edw. Ermold Co., New York. 


Bottle Labeling Machines. 
Edw. Ermold Co.. New York City. 
Economic Machinery Co., Worcester, Mass. 


Boxes and Box Shooks. 


ag Box Co., Baltimore. 
. D. Dreyer & Co., Baltimore, Md. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Wis. 

Crary Brokerage Co., Waukesha, 

C. Gilbert Co., Indianapolis, Ind. 
Lee & Henderson, Chicago. 


Cans and Solder Hemmed Caps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Gan Co., Baltimore. 
Boyle Can Co., Baltimore, Md. 
Castinental Can Co., Syracuse, Chicago, Bal- 


aw “Morse Can Co., Wheeling, W. Va. 
Sanitary Can Co., Balzport, 
Southern Can Co., Baltimore. 
Can Making Machinery, Dies, Presses -g Tools. 
Sprasue ‘Canning Mach. 
(Crimpers, "Testers, Seamers, ete.) 
Ayars Machine Salem, N 
E. W. Bliss Co., Brooklyn, N. Y. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Bal timore. 
Stevenson & Co., Baltimore. 
L. & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago, Ill. 


Canners’ Supplies. 
Ayars Machine Co., Salem, N. J. 
> J. Judge, San Francisco. 
K. Robins Itim: 
= E. Lockw Philadelphia. 
Sinclair Scott. Co Baitim 


Sprague Canning Co.. Chicago. 
enry R. Stickney, Portland. 


Can Straighteners. 
Sprague Canning Machinery Co.. Chicago. 


Can Washing Machine. 
Morral Bros., Morral, Ohio. 


Capping Machines, Power 
Ayars Machine Co., 
Handy Capper Mfg Co., <a 
Max Ams Machine ans | xs 
K. & Co nd, Ve. 
& J. Steward ‘eat 


Capping Steels, 
Geo. E. Lockwood Co., Philadelphia. 
Handy Capper Mfg. Co., Baltimore. 
achine Co., Mt. Vernon, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimo Md. 
Sinclair Scott Co., poaltimore, Md. 
Slaysman & Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 
& Co., Baltimore. 
R. Stickney, ‘Portland, Maine. 
Ww. Zastrow, Baltimore. 


Catsup Machines. 
Sinclair Scott Co., Baltiniore, M 
Sprague Canning "Machinery & "Chicago. 


Chain Adjusters. 
Frank Hamachek, Kewaunee, Wis. 


CANNERS’ READY REMINDER OF 


W. L. Hinchman, Haddonfield, N. J. 


Conveying Systems. 
Weller Mfg. Co., Chicago. 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
Bros., Morral, oO. 
K. Robins & Co., Baltimore, Md. 
RB. Canning Machinery Co. Chicago 


Corn Huskers, Cutters and a 
Huntley Mfg. Co., Silver Creek, N. 
Invincible Grain Cleaner Co., 
Silver Creck, Y 
Fred H Knapp, Westminster, Md. 


Morral Bros., Morral, O. 


Copper Coils, Kettles, Etc. 
ae Copper & Brass Works, Hamil- 
n, 


Cranes and Carrying Machines. 
A. K. Robins & Co., Baltimore, Md. 
prague Cann achiner 0 cago. 
Geo Zastrow Baltimore. 


Crates (Iron Process) 
Bros., Morral, O. 
Renneburg  & Song, Baltimore, 
prague Cannin achinery Co cago. 
Geo. W. Zastrov, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Electric Machinery. 
General Blectric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, etc. 
E. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Ayars Machine Co., Salem, N. J. 
Sprague Canning Machinery Co.. Chicago. 


Filling Machines—All Kinds. 
Ayars Machine Co.. Salem, N. J. 
A. K. Robins & Co., Baltimore, Md. 
Huntley Mfg. Co, Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning * Machin nery Co.. Chicago. 
enry R. Stickney, Portiand, Me. 


Flux. 
Grasselli Chemical Co., Cleveland, O. 


Fire Pots. 
Ayars Machine Co., Salem, N. J. 
J. 8. Hull Mfg. Co., Baltimore. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
H. R. Stickney, Portland, Me. 


Insurance. 


Manager.) 


Kerosene Oil Systems. 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 


Copper & Brass Works, Hamil- 
on, 
Geo. Lockwood Co., Philadelphia. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore, Ma. 
Scott Co., Baltimore, Md. 
Geo. W. Zastrow, Baltimore. 


Labels. 
Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 
U. S. Printing & Litho. Co., Baltimore, Md. 


Labelling Machines. 
Economic Machinery Co., Worcester, Mass. 
Edw. Ermold Co., New York City. 
Fred H. Knapp Co., Westminster, Md. 
Morral Bros., Morral, O. 


Lacquer. 


John G. Maiers’ Sons. 
Seely Bros., Blaine, Wash 


rt uering Machines. 
Seely Bros., Blaine, Wash. 


Nailing Machine. 
B. i Judge, San Francisco, Cal. 


Oyster Machinery 
Edw. Renneburg & Sons Co., —— ore. 
Bean ue Canning Machinery Co . Chicago 
. Zastrow, Baltimore. 


Paring Mach 
Sinclair Scott Md. 


"Trea H. Knapp Co. Md. 
. Judge, Yon 


Patent Attorney 
Edw. 8. Duvall, Jr., Washington, D. C. 


Wm. N. Moore, Washington, D. C. 


Pea Separators or Graders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
invincible Grain Cieaner Co., 
Silver Creek, N. } 
Edw. Seas Co., Baltimore. 
K. Robin Baltimore, Ma. 
Sinclair Scott Co., 


Pea Vine Feeders. 
Frank Hamachek, Kewaunee, Wis, 


Peeling Tables—Tomatoes 
ayare Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Pineapple Machinery. 


J. Judge, San 
J. Lewis, Middleport N. 
The John Mitchell 


Sinclair Scott Co., Baltimore. 
Stevenson & Co., ’ Baltimore. 
Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
Brown. Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore. 


Pump—refuse skins, etc. 
A. EK. Robins & Co., Baltimore, Md. 


Salt. 
Colonial Salt Co., Akron, Ohio. 
Worcester Salt Co., New "York City. 


American Can Co., New. York, Baltimore, 
Chicago, San Francisco. 
— Can Co., Bal- 


im 
Sanitary Can Co., New Yor 


ine dianapotis, 
Can Co, 
. & J. A. Steward, *rtutland, Vt. 


sone? Can Making Machinery. 
. Bliss Co., Brookina, 
Judge, San Francisco. 
achine Co., Mt. Vernon, 
L. & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago. 


ridgeton. ) 


Seeds. 
J. Baltimore 
‘A. J. Brown Seed Co., Grand Rapids Mich. 
Leonard Seed Co. ‘Chicago, 


Sieves and Screens. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore 
Sprague Canning Machinery Co.. 


Scalders 


Edw. Rennebu 
A. K. Robins 
Sprague Canning Co.. 


BE. Brooklyn, N. 
Torris, Wold Co., Chicago. 


N. 
Fiuntle Co., Silver Creek. N. Y 
lane le Grain Cleaner Co., Silver Creek, 


Syrupers (Automatic) 


E. J. Judge, San Francisco. 
Sprague Canning Machinery Co.. Chicago. 


Thermometers 
Hohmann & Maurer Mfg. Co. Rochester, N. Y. 


Wipers, Can. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, 
Sprague Canning Machinery Ce.. Chicago. 
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7 Ayars Machine Co., Salem, N. J. 
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‘ Md. 


THE Canning TRADE 


Detailed instructions on the proper equipment, 


conduct and management of the factory, and 


full working formulae for the . 
making of every kind of pre- 
served food. 


“ITS A FRIEND IN NEED” 


PUBLISHED BY 
THE Canning TRADE 
PRICE $5.00 BALTIMORE, MD. 
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CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN Ine. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary’ cans, which we sell in conjunction with 
our famous Continental Closing Machines. 


Our Cans and Closing Machines are without 
exception the best in the country; our shipping 
facilities are unexcelled, and the personal attention 
we ‘give to each and every order, makes our service 
to our customers unique in its efficiency. 


The factory nearest you will give you any 
information you require—write us. 


CONTINENTAL CAN COMPANY, Inc. 


Thos. G. Cranwell, President. 
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